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elcome to the 1990- 
91 U.S. 1 Dining and Entertain- 
ment Guide. Before you place your 
order we hope you will take a min- 
ute to understand how this guide 
works. 

First off, it is not a collection of 
restaurant reviews, and we are not 
pretending to make recommenda- 
tions about where to dine or to be 
entertained. To be fair about that, 
we would have to eat at every place 
we list; and to be completely fair, 
we would have to eat there more 
than just once. Neither our waist- 
lines nor our pocketbooks can af- 
ford that. 

Instead of opinions we offer in- 
formation. We list days and hours 
of operation. We do not list credit 
card acceptance because the vast 
majority of restaurants accept them 
all. We have made a special effort 
to note those that take only cash or 
checks. Whenever possible we 
have written our listings so that you 
can tell whether a place is expen- 
sive or moderate; formal or infor- 
mal; appropriate for a date or a 
quiet business meeting or more 
suitable for a crowd of people cel- 
ebrating a birthday or a completion 
of an office project. 

Every once in a while, some 
opinions do creep in. They mean 
simply that on a particular day ata 
particular place one of our Dining 
Guide correspondents — Barbara 
Fox, Richard D. Smith, and Chris- 
topher Mario — happened upon an 
item they found noteworthy. Con- 
sider such opinions informal, 
word-of-mouth recommendations, 
not formal food reviews. 

And bear in mind also that the 
restaurant business is always in 
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flux. While we have made calls to 
every one of the more than 300 
places listed here, the possibility is 
great that by the time you read this, 
some changes will have been made 
at some restaurants. And, by order 
of the Murphy’s Law of Journal- 
ism, this guide is sure to omit at 
least one restaurant that everyone 
else in the world knows about and 
loves. 


[: your favorite restaurant is a 
fast food emporium, you may not 
find it listed here. We didn’t intend 
to list any fast food places, but we 
broke down and did put in those 
that returned listings coupons to us. 


Caterers also got crowded out; they 
show up in our retail directory. 

A note about the organization: 
The guide attempts to list all restau- 
rants by some geographical refer- 
ence. If you are meeting someone 
at the Mobil Research Center, for 
example, and want to take them to 
lunch, turn to page 11 for the listing 
of Hopewell and Pennington area 
restaurants (15 in all). If you want 
to try out one of the many fine 
Italian restaurants in the Chambers- 
burg section of Trenton, consult the 
list that begins on page 22. If it’s 
your first visit there, by all means 


. take along the map that appears on 


page 23. It can be very handy. 
Additionally, the guide has lists 


¢ 
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of ethnic restaurants, late night 
spots, restaurants in historically in- 
teresting buildings, and bars and 
Clubs with live music. Some places 
get mentioned in several different 
categories. 

And that’s where the index 
comes in. If you have heard about 
arestaurant but want to learn more, 
consult the index first. The pages 
listed include not only the story list- 
ings but also any ad that the restau- 
rant may have placed in the guide 
— those ads can be informative as 
well. Advertisers, incidentally, re- 
ceived no special treatment in the 
guide. But we appreciate their help 
in bringing this special issue to you. 
We thank them and all the other 
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restaurateurs who took time out to 
answer our questions and provide 
us with information. 

But enough of this. You’re hun- 
gry and thirsty. The waiter will be 
with you in a moment. 6 
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ometimes you really 
want to escape to another century. 
Buffeted by the bumps and bruises 
of outrageous fortune, you seek a 
refuge. You retreat to a place that 
has endured, where you can wrap 
around your shoulders the warm 
shawl of another time. 

Seated in a graciously appointed 
room, cosseted by a waiter who 
anticipates your every need, choos- 
ing one delicacy from a menu filled 
with innumerable other delicacies 
— the experience of dining out is, 
in itself, a refuge from workaday 
trials. But when you dine in a place 
that, since colonial times, has 
hosted weary travelers with bur- 
dens infinitely bigger than your 
own, you leave with a new perspec- 
tive. 

The low-slung doorway arches, 
the creaking floorboards, and the 
open hearth are all so different from 
the sleek chrome, glass, and brass 
of our own age that — while we are 


there — we are in a suspension of 


time. 

So on an evening when you are 
looking for “something special” 
but you don’t know what that is, 
perhaps you are craving that trip 
through history, to your 
grandmother’s and great- 
grandmother’s era and beyond. For 
some, the Tap Room at the Nassau 
Inn has that “historic feel,” with its 
tables roughly carved by university 
students and its Norman Rockwell 


Historic Sites 


by Barbara Fox 


Yankee Doodle painting on the 
wall. But the Nassau Inn — for all 
its history and colonial decor — 
was rebuilt in the 1930s. 

And so for the authentically an- 
tique buildings, you need to drive 
west to the Delaware River, to a 
place like the Stockton Inn, or go 
south to Trenton’s venerable Eagle 
Tavern, or stay right in Princeton at 
the Peacock Inn. 


H ere are some itineraries for 
your culinary trips back in time. For 
more complete descriptions, turn to 
the listings by geographical area. 


Wishing Well Hotel 


Stockton Inn, Stockton. 609- 
397-1391. Take Route 518 to 
Lambertville and before you get 
into town, turn north on Route 29 
for about three miles. Smack up 
against the road, on the right, is the 
Stockton Inn, and when you park 
and come inside you will pass by 
the wishing well from the Rodgers 


and Hart song “There’s a Small 
Hotel.” The church with the stee- 
ple, from that song, is still across 
the street. 

G.W. Howell — for whom the 
ferry was named — obtained a pub- 
lic house permit and built the inn in 
the late 1700s. It was purchased in 
1832 by Asher Johnson and became 
known as the Old Town Bar. In 
1859 the town renamed itself after 
Richard Stockton who brought the 
railroad to town. The name is in- 
deed familiar; Richard Stockton 
built Morven and signed the Decla- 
ration of Independence. 

The inn was still in operation 
when the Weiss family purchased it 
in 1915. The daughter, Elizabeth 
Weiss, acquired it from her mother 
in 1922 and ran it with her husband 
Joe Colligan, a part-time bartender 
and artist, and their five sons. 

It became famous during the 
Lindbergh trial when reporters and 
writers overflowed from 
Flemington. They, in turn, brought 
their friends. 

As told by innkeeper Andy Mc- 


Dermott, someone remembers that 
Kitty Carlisle and Moss Hart had an 
extended honeymoon here. Moss 
Hart had a gentleman’s dairy farm, 
and the joke was that a quart of 
champagne would be cheaper than 
a quart of Moss Hart’s milk. Lorenz 
Hart, Richard Rodgers, Oscar 
Hammerstein, Dorothy Parker, 
Robert Benchley, Damon Runyon, 
Helen Hayes, George Kaufman, 
Peggy Cass — all were regulars. 
More recent additions to the guest 
list: Chet Huntley, Hugh Downs, 
and Robert Goulet. 

Other denizens of the inn in the 
*50s: two St. Bernard dogs, 
“Whisky” and “Brandy” and a deer 
named Mabel. Mabel had the run of 
the place, nibbled people’s salads, 
had a fondness for Martinis, and, 
according to one story, ate un- 
smoked Chesterfields cigarets. 
Mabel came to an untimely end 
when a young boy used his Christ- 
mas bow and arrow to imitate his 
father going hunting: 

On the covered, three-level ter- 
race, two waterfalls puddle into a 


stone trout pond, effectively 
drowning out eavesdropping on the 
next table. Indoors are six dining 
rooms; all but one has a fireplace. 
The large Glass Room overlooks 
the gardens and the waterfalls and 
has a slate floor; a small room ad- 
joins it. 

In the original 1710 section, the 
rooms are named after the waiters 
who served there: Bush’s, Pete’s, 
and Toby’s. Toby’s room, with its 
herringbone brick floor, was the 
original kitchen. The sixth room, 
decorated like a hunt club, has a 
huge fireplace and used to be called 
The Fox but is now known as 
“Frank’s.” 

On the walls of three of the four 
rooms hang charming, primitive 
murals of Hunterdon County farms 
and fox hunts. Three artists — 
R.A.D. Miller, Robert Hogue, and 
Kurt Wiese (who illustrated the 
original book “Bambi”) — painted 
the murals during the Depression in 
exchange for room board and “par- 
ties.” 

Paul Whiteman, the bandleader 
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E.. knows that one ingredi- 


ent in many of the most critically acclaimed 
restaurants is an owner who is also the chef. 
For the dining public, the combination is a 
wonderful thing. When the inevitable con- 
flicts arise between business expediency and 
culinary excellence, the chef-owner can han- 
dle the dilemma with ease, and often in favor 
of the diner. 

Of course, such chef-owned restaurants 
are few and far between. The problems are 
many, and obvious. The same creative urges 
that make a young man or woman want to 
cook professionally are not necessarily the 
same ones that help someone run a business 


Inventive Chefs 


(often including a liquor business, an espe- 
cially challenging one) and deal with the 
public (always a demanding one). And when 
the chef finally says he has had enough, the 
result is the end of the restaurant. 

Enter now Anton Dodel and Ray Goeke, 
chefs at two restaurants that are have gener- 
ated a surge of interest. The two establish- 
ments are markedly different: Anton’s at the 


Swan in Lambertville is a first tier restaurant 
in the elegant setting of what had been the old 
barroom of the Swan Hotel. The menu 
changes each month. The prices are consis- 
tently high, but so is the quality. In October, 
less than a year after opening, Anton’s re- 
ceived a “very good” rating from the New 
York Times. 

Goeke’s new restaurant is called La 
Cucina Rustica, but most Princetonians will 
recognize its location: Andy’s Tavern on Al- 
exander Street, which had been well known 
as a beer and pizza and sports-on-TV place. 
Now the chef has transformed it into a full 
service restaurant complete with waiters in 
tuxedo shirts and an especially tempting list 
of appetizers and pasta dishes. What’s re- 
markable here is that Goeke has done it while 
maintaining some of the old character of 
Andy’s, including the pizza and the moderate 
prices. 

What the two chefs have in common, in 
addition to the usual long hours and dedica- 
tion, is that neither one owns the place — 
what they own is the kitchen operation, 
which essentially is leased from the owner of 


Dodel: Big city at the Swan. 


the building. The owner, in tum, owns the 
liquor license and runs the bar side of the 
operation. The chef is left to do or die in the 
kitchen. 


Groexe explains how it has worked out 
at La Cucina Rustica: “Realistically, in 
today’s environment, this is a way to get 
Started in the business without having an 
unbelievable real estate nut.” Goeke, 44, had 
run several photography studios in Trenton 
before taking up professional cooking five or 
six years ago. He had worked as a chef in 
Chambersburg and then in Hamilton Town- 
ship, but, he says, sounding the familiar re- 
frain, “I always looked at getting a place of 
my own.” 

The opportunity came from the Fasanella 
family, which had owned and operated 
Andy’s since 1946. Guy Fasanella, who has 
run it with his brother Jack since their father, 
Joe, died in 1977, says the family was look- 
ing for someone to run their kitchen. “The 
rule in a small business is that you don’t try 
anything unless you can do everything your- 
self.” He looks in the direction of the dining 
room, where the tables were set for dinner. 
“There was no way we as a family with a 
history of doing pi and hamburgers 
could do something like this.” 

Indeed, Goeke and his partner, Colleen 
Souzzo, have created a menu that is quickly 
putting the pizza joint image into the memory 
bank. A customer from the U.S. 1 staff was 
impressed with the vodka rigatoni, sauteed 
with prosciutto in a vodka cream sauce — 
$5.95 as an appetizer; $8.95 as a full dinner. 
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who commissioned “Rhapsody in 
Blue” from George Gershwin, 
often rode to the inn from his farm, 
and in the ’40s and ’S0s he signed 
off that he was “going to dinner at 
Ma Colligan’s.” Whiteman is pic- 
tured on one of the murals, as hav- 
ing fallen off head-over-heels from 
his horse. 

The current owners, here for al- 
most two years, are busily burnish- 
ing the inn’s reputation as a hotel 
with well appointed rooms — and 
a fine restaurant, with an excellent 
wine list, unobtrusive but attentive 
service, and fine cuisine. They are 
also in the midst of writing the inn’s 
history, in which the Richard Rod- 
gers song plays an important part. 

If you hear of another hotel try- 
ing to claim this song for fame (and 
one hotel in California is making 
noises about this) pass on to the 
ignorant party that “There’s a Small 
Hotel” is sure to have come from 
Stockton, because it was actually 
written in the late ’20s for a Broad- 
way show called “Jumbo.” Cut 
from that show, it was sung by Ray 
Bolger (another Stockton regular) 
and Doris Carson in “On Your 
Toes” in 1936 and recycled for “Pal 
Joey.” 


Eagle in Trenton 


Eagle Tavern, 429 South Broad 
Street, Trenton. 609-392-8799. 


Drive down Route 1 to Trenton and 
take the second exit after Perry 
Street, Market Street. Make a 
forced left at the light, a forced 
right, then left at the second light 
onto Broad Street at Joe’s Mill Hill 
Saloon. Two blocks down, across 
from the Roebling Factory, is the 
225-year-old tavern. 


A, soon as it starts turning 
cold and people think of fire- 
places," predicts Sally Lane, “they 
start coming to the Eagle Tavern. 
Any talk of Thanksgiving makes us 
seem like a natural.” 

“A surprising number of people 
come down from Route 1. The 
basic reason people espouse it that 
it is different. In a town known for 
its Italian restaurants and for an 
awful lot of good food,” says Lane, 
“this is one of the few places that 
can boast atmosphere that isn’t 
forced.” 

Lane belongs to Trenton’s news- 
paper family, the Kemeys, found- 
ers of the Trenton Times. For eight 
years she wrote historical columns, 
first for the Times of Trenton and 
then for the Trentonian, but she is 
now a consultant to the city on her- 
itage tourism and a major investor 
in the Tavern Friends, operators of 
Trenton’s historic Eagle Tavern for 
nearly two years. Former conces- 
sionaire Gerard McGale has left; 


the Tavern Friends rents the space 
from the Trenton Historical Society 
and has a liquor license under a 
special law “for a municipally 
owned historic landmark operating 
as a tavern,” 

“A number of the investors were 
newspaper people who worked late 
and our interest that it would ac- 
commodate those of us who got out 
at 10 p.m. We usually serve until 10 
p.m., on weekends until 11 p.m. It’s 
such a small place that you can be 
pretty flexible.” 

Downstairs the dining room and 
bar can accommodate 45 people, 
and upstairs 85 can eat banquet 
style, but for the funeral of Mayor 
Arthur Holland the tavern hosted a 
total of 250 people. 

The tavern has wide pine floor- 
boards and handsome fireplaces. 
“It looks like what it is,” says Lane, 
with a bluntness more common to 
newspaper people than restaurant 
owners, “a brick building in less 
than perfect shape. The bar top is a 
great big expanse of brass on cherry 
wood, with benches and tables also 
made of cherry. Another room goes 
the width of the building in the 
back. Another, smaller, serves as 
the brunch room on Sunday.” 

Built in 1765 as a Quaker 
merchant’s home with a store on 
the first floor, it has an addition in 
1813 where the bar is now. It stands 
across from the Roebling factory 


Photographs by Craig Terry 


Design and production by 
Stan Kephart and Larry DuPraz 


which DKM developers intend to 
convert to a supermarket, a state- 
office lease, and a children’s mu- 
seum the “Invention Factory.” 

But in the 1830s and 1840s 
Broad Street had boasted the Eagle 
race course, a track for trotting 
horses, and the tavern was named 
after it. In fact, the son of the man- 
ager and bartender.at the Eagle was 
the driver of the world champion 
trotter “Goldsmith’s Maid,” who 


set a world record mile. 

“It’s had a very uneven history. 
We are the fourth concessionaire; 
the biggest complaint is that people 
don’t know we are open. We have 
tried to err on the side of being open 
a great deal. Brunch on Sunday, 
open weekdays for lunch, and open 
for dinner every night but Monday. 
We’ ve gone out of our way to ac- 


Continued on following page 
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Also praised: a seafood antipasto at $7.95, 
which included mussels, clams, shrimp, scal- 
lops, and squid in a wine garlic sauce. It was 
an appetizer but some people would have 
considered it a dinner. 

“People come in here to get pizza,” says 
Goeke, “but then they see the menu and order 
from it.” And everyone is doing fine. At the 
end of the night, the receipts are divided 
between the food operation and the bar, 
which still has sports on television and draft 
beer but which does not intrude on the atmo- 
sphere of the dining area. “It’s been a quan- 
tum leap for us,” says Fasanella. 

Says Goeke of the food operation: “The 
place has been. going dynamite. It’s been 
three times over what I predicted it would be 
at this point.” 


Asien Dodel originally wanted to go 
into medicine. He majored in biology and 
history at Pennsylvania’s Westminster Col- 
lege, Class of 1981, and then went to Boston 
to get a job in a laboratory, figuring that 
would help pave the way to medical school. 
He ended up collecting trash to make ends 
meet. Eventually he decided to follow his 
other interest, cooking. 

He studied at the Academy de Cuisine in 
Bethesda, Maryland, which, he says, “is ori- 
ented toward the small restaurateur who 
wants to go into business for himself. If you 
have two salmon today, for example, they 
teach you how to make money with it.” Then 
he became chef at La Panache in Boston, 
before being lured back to the Bucks County 
area by La Bonne Auberge, the pricey New 

- Hope restaurant. 


“T quite honestly struggled there,” Dodel 
says. “As one of two people serving 100 
people on a Saturday night, I wasn’t ready in 
terms of experience and coordination. But it 
was the perfect thing for me. I learned to do 
the jobs of three people at once.” 

Then he ran into Jim Bulger, the Princeton 
High School history teacher who has been a 
leader in restoring buildings and creating 
new businesses in his hometown of Lambert- 
ville. Bulger had resurrected the Swan Hotel, 
transforming it into an upscale bar with a 
limited but appealing pub menu while main- 
taining its 19th century architectural charm. 
He was interested in expanding the food 
business at the Swan; Dodel was still seeking 
a restaurant of his own. 

“Jim and I were both adamant that it 
should be a separate business,” Dodel says. 
The result was the current lease agreement 
that began in January of 1990. 

How is it going? Slowly but surely, which 
is the way Dodel wanted it to be. “I felt this 
restaurant had to develop slowly, that it had 
to develop a rhythm,” says Dodel, 31. “I have 
had nights where I’ve only served two peo- 
ple, or none at all. But I don’t have any 
specific dollar goals in my head and I don’t 
want to open another Anton’s in three years. 
The reward of people enjoying my food is 
what I hope for.” 

He is placing his work before a discrimi- 
nating portion of the dining public. “We’re 
really aspiring to be a city restaurant,” he 
says. “You can see it in the wine list, and you 
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can see it in the way I do things. We’re in the 
big leagues. I would hope that people come 
from farther away than Doylestown to enjoy 
it.” 

The U.S. 1 Dining Guide staff visited 
Anton’s and enjoyed an elegantly prepared 
and served meal. With tip the dinner for two 
cost $81. With a bottle of wine and a few 
drinks the total came to $100. It did not seem 
at all unreasonable. Afterward we said hello 
to Dodel, who was chatting with Bulger in 
the Swan’s bar area. We asked about the 
“chicken mushrooms,” a particularly delec- 
table item. 

“T’m a real fan of wild mushrooms,” says 
Dodel. “A lady from Stockton is a fanatic, 
and she got those from Solebury. If you know 
how to bring their flavor out, they are really 


appreciated.” And, from the dessert menu, 
we asked about a dish of fresh figs and goat 
cheese. “The fresh figs are unusual,” he says. 
“They go from unripe to ripe and then are 
spoiled before you know it. I have to fight 
them constantly. I throw half of them away.” 

So the extravagant desserts, too, must all 
be prepared on the premises? 

Bulger, listening to the conversation, nods 
affirmatively at that question and places an 
imaginary gun to his head. It’s the classic 
gesture that says, “can you believe that this 
guy is crazy enough to try to do all that 
cooking and make desserts, too?” You sus- 
pect that Bulger the businessman would cut 
some corners in the interests of economy. But 
it’s Anton’s kitchen, and that’s not the way he 
wants to do it. a 


Continued from preceding page 


commodate our customers because 
we figure we have a lot of making 
up to do.” 

“Do we think George Washing- 
ton was ever there?” is Lane’s rhe- 
torical question. “No, he rode past 
it.” 


Peacock in Princeton 


Le Plumet Royal at the Peacock 
Inn, 20 Bayard Lane, Princeton. 
609-921-0050. 

The house has been operating as 
an inn since 1911, but it formerly 
stood on Nassau Street, apparently 
near where Town Topics is now. Its 
third owner, English lawyer Jona- 
than Deare, was instrumental in the 
independence effort and probably 
invited members of the Continental 
Congress to stay with him in 1783. 

In 1875 Edward Stockton moved 
the house to Bayard Lane, and in 
1885 William Libbey of the 
“Princeton Hotel Company” was 
virtually the first person in town to 
have a telephone. Folklore has it 
that Commodore Perry planned 
three expeditions from the inn. In 
1911 the O’Connors family oper- 
ated it as the Peacock Inn, named 
after the symbol of good food, roy- 
alty, and luck. Students lived there 
when a University dorm burned 
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Flemington’s Union Hotel is known best for the 1935 Lindbergh trial, but it dates to 1878; 
In Wycombe, the National Historic Register claims not only the Inn but the whole darn town. 


down in 1916. 

In 1954, when owned by Frank 
G. Evatts, the inn got national press 
coverage. The whole Princeton 
University football team was stand- 
ing on the porch, and when the 
porch collapsed and someone 
snapped a picture that was printed 
in Sports Illustrated. Francis and 
Agnes Swain added the bar area in 
1965 and sold the 17 room restau- 
rant and bar to Michael Walker in 
1985. The Walkers serve elegant 
food, priced to match, but Sunday 
brunch is a surprising bargain. 


Old Sites 


Black Bass Hotel, River Road, 
Route 32, New Hope. 215-297- 
5770. 


a eS four dining rooms and 
screened porch are chock full of 
memorabilia that owner Herbert 
Ward has been collecting for 40 
years. The inn itself — built of 
stone, right on the river — has been 
catering to river travelers since 
1745. 


The Boathouse, 8.5 Coryell 
(across from Hamilton Grill), 
Lambertville. 609-397-2244. Has 
the feel of the New York Yacht 
Club, with nautical antiques such 
as ship’s lockers. 

Brick Hotel and Restaurant, 
South State Street & Washington 
Avenue, Newtown. 215-860-8313. 

Napoleon’s aide and confidante, 
Joseph Archambault, lived in this 
house built in 1764 by brickyard 
owner Amos Strickland. Victorian 
decor with stained glass windows 
and 18th-century fixtures. 


Cafe at Rosemont, Route 519 at 
Route 604, Rosemont. 609-397- 
4097. A general store since 1880, 
done up now with antique 
cookware. 


Carversville Inn, Carversville 
& Aquetong Roads, Carversville. 
215-297-0900. Part of a registered 
historic district built in 1813, it had 
five mills and a hat factory. Stage 
lines connected it with Doylestown 
and Bull’s Island. 


Evermay on the Delaware, 
River Road, Erwinna. 215-294- 
9100. 


In this 300-year-old Colonial 
house furnished with Victoriana, 
and complete with original walnut 
trim, black walnut doors, and orig- 
inal random width floors, dinner is 
served on weekend nights. Once 
owned by the London Company 
and purchased in 1769 by Colonel 
Arthur Erwin, the town flourished 
by the Delaware and Raritan Canal; 
it had a boat repair yard. Evermay 
was a late 19th century resort 
where, it is said, the Barrymores 
stayed. 


Frenchtown Inn, 7 Bridge 
Street, Frenchtown. 201-996-3300. 

Just a few steps from the Dela- 
ware River, by the bridge built in 
1844 and rebuilt in 1930, the 19th- 
century red brick building is set off 
by white columns and balcony. It 
had been a tavern serving the ferry 
trade, which began in 1741; this 
location was so strategic during the 
Revolution that the ferry operator 
and his employees were exempted 
from military duty. Grist mills here 
supplied troops in New YOrk and 
Philadelphia and continued to op- 
erate in the early 1900s. 

The town’s name comes from 
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The atmosphere: Elegant, yet relaxed. 


A Dining Experience... 
that took 262 years to perfect. 


The menu: Delicious and diverse. 


The service: Friendly and attentive. 
See what a few centuries' history and 
a million dollar restoration can do for 


your next night out. 


Chosen by ' 


The 
Logan 


Ten West Ferry Street 
New Hope, Pennsylvania 18938 
215-862-2300 


Breakfast * Lunch * Dinner 
Tavern Menu * Luxury Accomodations 
Seven days a week, year round. 


MAGAZINE OF GOOD LIVING 


Sept. 1990 
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Swiss banker Paul Henri Mallet- 
Provost, who saved his countrymen 
during the Revolution but had to 
flee Paris or be arrested. The New 
Jersey folk thought he was 
“French,” hence, “Frenchtown ” 


The Golden Pheasant Inn, 
River Road, Erwinna. 215-291- 
959%. 

An 1857 fieldstone inn between 
the river and the canal, with country 
French decor and antique Quimper 
china. It has hardwood floors, ex- 
posed ceiling beams, Oriental rugs, 
and a working fireplace. 

Jean Pierre’s, 101 South State 
Street, Newtown. 215-968-6201. 

The 1743 stone Thornton House 
is a registered historic landmark, 
complete with three fireplaces and 
country French flowered curtains 
and seafoam green woodwork. 


La Bonne Auberge, Village 2, 
New Hope. 215-862-2462. 

Built by George Ely and for- 
merly a Revolutionary War look- 
out post, this 200-year-old stone 
farmhouse now looks out over 
beautiful gardens. Ask for one of 
the two hearthside tables in the 
small original room. 


Lambertville Station, 11 
Bridge Street, Lambertville. 609- 
397-8300. The renovation project 
that started the Lambertville renais- 
sance just keeps rolling along. 


The Logan Inn, 10 West Ferry 
Street at South Main, New Hope. 
215-862-2300. 

Originally known as the Ferry 
Tavern, it is the oldest building in 
New Hope, one of the five oldest 
continually run inns in the United 
States. Built around 1722 by New 
Hope’s founder John Wells, it was 
renamed in 1827 after a Lenni- 
Lenape Indian, Chief Wingohock- 
ing, who gave the ultimate compli- 
ment to his blood brother, William 
Penn’s secretary James Logan, by 
trading names with him. 

Yes, George Washington slept 
here. And, along with the Stockton 
Inn, it welcomed Dorothy Parker, 
Moss Hart, Richard Rodgers and 
other denizens of the Algonquin 
Hotel in New York. Its restoration 
earned rave reviews. 


Martine’s, 7 East rerry Street, 
New Hope. 215-862-2966. This 
historic building used to be the toll 
house for ferry. Inside, it’s like a 
tiny country pub in England. 


Odette’s, 5 River Road, New 
Hope. 215-862-2432. American 
cuisine. 

Odette Myrtil Logan, a French 
actress, bought the historic inn on 
the Delaware in 1961 and estab- 
lished it as a nightspot. Built in 
1794 as a tavern for river boatmen, 
its wood floors and beams and 
stone fireplace fairly exude atmo- 
sphere. 


Perryville Inn, Perryville Road, 
Clinton. 201-730-9500. This 176- 
year-old place opened in August in 
this town where a regiment of 
“minute men” was formed in 1775. 


Ryland Inn, Route 22, White- 
house. 201-534-4011. 

With four fireplaces in this 200- 
year-old country inn, formerly used 
as a Stagecoach stop between New 
Brunswick and Easton, Pennsylva- 
nia, you stand a good chance of 
getting to sit near one. Two mills 
were built here in 1760 and William 
Patterson, future governor of New 
Jersey, had his law office in this 
town. 


Sergeantsville Inn, Route 523, 
Sergeantsville. 609-397-3700. 
Dine by flickering firelight 
against the stone walls and hand cut 
beams of a Dutch colonial built in 
the 1700s. The village was 
after revolutionary soldier Charles 


Sergeant. As the hub of rural life, 
the tavern was where patriots fo- 
mented revolution. Someone 
planted a peach farm in the 1850s 
and the area prospered until the turn 
of the century when it suffered from 
insect attacks. Look for the last 
covered bridge in the state on the 
road from Ringoes to Rosemont. 


Sign of the Sorrel Horse, RD 3, 
Old Bethlehem Road, Quakertown. 
215-536-4651. A 1749 stone stage- 
coach inn furnished mostly in 
French Victorian. 


The Swan Hotel, 43 South Main 
Street, Lambertville. 609-397- 
3552. 


Temperance House, 5 South 
State Street, Newtown. 215-860- 
0474. 

Washington stayed in Newtown 
before the Battle of Trenton and 
brought the Hessian prisoners here 
after it. No one is saying he stayed 
here, though. The 17th century vil- 
lage is on the National Register. 
The first part was built in 1772 and 
another, done in peaches and 
cream, in 1890. It also has a Victor- 
ian parlor, and an Art Deco bar. 


Union Hotel, 76 Main Street, 
Flemington. 201-788-7474. 
Across the street from the 


Hunterdon County courthouse. In _ 


1814 it was the stagecoach stop, 
and a fire leveled it in 1862. Cath- 
erine Crater set out to rebuild the 
hotel while her husband George 
served in the Union army. 

During the Civil War, the resi- 
dents of Flemington were superbly 
loyal to the Northern cause. After 
the Southern attack on Fort Sumter, 
they raised $5,000 for the Union 
solders. In 1875 New York-based 
architects redesigned the hotel’s 
rooms, and it is this 1878 version 
that stands today. 

During the 1935 Lindbergh kid- 
napping trial, the hotel — across 
from the courthouse — was the liv- 
ing quarters for the jury and hordes 
of out-of-town press. Pictures and 
mementos from the event decorate 
the still lovely old building. 

Washington Crossing Inn, 
Routes 32 and 532, Washington 
Crossing. 215-493-3634. 

Before they crossed the Dela- 
ware, Washington’s men camped 
out at McKonkey’s Ferry, on the 
grounds of this 1760 stone home. 
This building was the Taylor farm- 
house in 1812. The town was 
known as Taylorsville (after John 
B. Taylor, postmaster in 1829) until 
1918 when the park commission 


requested that the name match their 
plans for the Washington Crossing 
Park. 


Wycombe Inn, Mill Creek 
Road, Wycombe. 215-598-7000. 
This sleepy Victorian town grew 
around a gristmill and a busy rail- 
road stop. Named after William 
Penn’s home in Buckinghamshire, 
it had its own newspaper, telephone 
exchange, natural gas line — and 
even an orchestra. The Inn used to 
be the old railroad hotel where cat- 
tle auctions were held, and church 
picnics took place on the grounds. 
It — and the town — are on the 
National Historic Register. 


Yardley Inn, Delaware & Afton 
Avenue, Yardley. 215-493-3800. 

William Yardley, a political 
buddy of William Penn’s, founded 
the Orphans Court in 1683 and 
helped to establish the first monthly 
meeting of Friends on the Pennsyl- 
vania side of the Delaware. His 
nephew, Thomas, had a ferry at the 
site of this inn, then a tavern known 
as the White Swan. At some point 
John J. FitzGerald bought the li- 
quor licenses (they had those even 
then) and ran it until 1910; it ended 
up in the hands of the Cryne family, 
who renamed it after themselves. In 
1958 it became the Yardley Inn. 


Closer to Home 


Nassau Inn, Palmer Square, 
609-921-7500. 


Y.. George Washington was 
a guest there but not in that build- 
ing. The original building fronted 
Nassau Street where the tiger statue 
is now. Arthur Collins tore it down 
in the mid 1930s and rebuilt it as the 
centerpiece for the Square. At that 
point, Norman Rockwell was paid 
to do the Yankee Doodle mural for 
the Tap Room, and undergraduates 
began their unpaid sculptural work, 
carving the Tap Room tables. Fa- 
mous visitors to the current build- 
ing have included Grace Kelly and, 
of course, Albert Einstein. 


Black Forest Restaurant, 42 
South Main Street, Allentown. 609- 
259-3197. To this historic mill 
house, built in 1709, owner Werner 
Klaiber has added echte Deutsche 
touches — cuckoo clocks, Bavar- 
ian linens and sauerbraten. 


Cranbury Inn, 21 South Main 
Street, Cranbury. 609-655-5595. A 
colonial inn and stage coach stop 
dating from, at least, 1753. 
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In Princeton 


Alchemist & Barrister, 28 
Witherspoon Street. 609-924- 
5555. 


The name refers to the joint 
venture of a chemist and a 
lawyer who continue to main- 
tain an investment in it. Lots 
of old inn charm. Choose the 
dining room (with pricey but 
full-ranging selection of Conti- 
nental and American entrees), 
the pub, or the patio in sea- 
son. The pub is open until 2 
a.m. with menu of lighter fare 
until midnight; frequently it 
has live jazz. Sunday brunch. 
Pipe and cigar smoking in bar 
only, and one check per table 
please. 


Annex Restaurant, 128.5 Nas- 
sau Street, downstairs. 609- 
921-7555. 


Rightly called “A True 
Princeton Landmark’ (look for 
the wonderful customer cari- 
catures still visible on walls in 
the bar area). A solid general 
menu with Italian-American 
emphasis, daily specials and 
(imagine!) reasonable prices. 
And there are no piped-in dis- 
tractions: you can actually 
Carry on a dinner conversa- 
tion here in normal tones 
(imagine that too!). Lunch, din- 
ner, late night menu until 
12:30. 


Athenian Pizza, 27 
Witherspoon Street. 609-921- 
3425. Pizza plus, Greek. 


Crowded, noisy, convivial, 
fun. Though proud of its 
pizza, the Greek specialties - 
moussaka, souvlaki, baklava, 
and antipasto — are good 
and not expensive. Open to 1 
p.m. nightly. Cash only. 


Buffalo’s Spring Street Cafe, 
16 Spring Street. 609-921 - 
0027. 


Also known by its old name of 
Chuck's, the house specialty 
is those spicy mini-chicken 
parts called Buffalo Wings, 
available for eat-in or take- 
out. Open for lunch and din- 
ner seven days, Friday-Sun- 
day open 11 a.m. to 11 p.m. 
The restaurant continues de- 


spi 
ow 


is awaiting trial for the murder 
of his parents. 


Caro 


609-924-2677. Luncheonette, 
opens at 6 a.m., known for its 
soups. 


Chambers Walk Cafe, 21 
Palmer Square East. 609-683- 
9555. 


Opens for breakfast with crois- 
sants and muffins at 7 a.m. 


Mo 


Sundays at 8 a.m. Offers 
lunch and early dinners of en- 
tree, salads (vegetarian and 
pasta), desserts, cappuccino. 
Wine and beer available. 


Clancy’s Place, Princeton 
Shopping Center. 609-921- 
8646. 


Casual dining with jaunty 50s 


am 


te the difficulties of its 
ner, Lyle Menendez, who 


and music plus extra friendly 
service. Patio dining in sea- 
son. Specialties include fresh 
fish, half pound burgers and 
Jamaican Jerk chicken. Kids’ 
menu, too. Open seven days. 
Lunches, dinners. BYOB. 


Conte’s Bar, 339 Witherspoon 
Street. 609-921-8041. 


Many decades ago this was a 
bocce court for Princeton’s 
growing Italian community. 
Then it became the place to 
get pizza (pasta, too) after the 
company softball game. Ex- 
pect a wait, especially on 
weekends. Go elsewhere if 
you're short on time. Not a 
huge assortment of beers, but 
the basics. Decor is charming 
post-war formica and mirror. 
Closed Sundays; otherwise, 


usel, 260 Nassau Street. 


nday through Saturday, 
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open to 11:30 p.m., food 
served until 11. 


Downtown Deluxe, 48 Leigh 
Avenue. 609-921-3052. 
Southern, soul food. 


Golden Mushroom, 354 Nas- 
sau. 609-924-6653. Chinese 
luncheon takeout on week- 
days. 


Great Tastes, Princeton Shop- 
ping Center. 609-683-0790. 


Open seven days with Sun- 
day brunch and outdoor din- 
ing in season. Live music Fri- 
day and Saturday nights. 


Specials include lobster or sir- 


loin with scampi dinners 
Thursday through Saturday 
for $9.95 and all-you-can-eat 
specials Sunday through 
Wednesday. BYOB. Gourmet 
food store attached, catering 
available. 
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The Grotto, 18 Witherspoon 
Street. 609-924-4446. Italian. 


Sometimes overlooked by 
newcomers, this long-estab- 
lished Italian restaurant has a 
full bar, full course meals and, 
for this part of town, quite 
moderate prices. Lunch and 
dinners all week. And, since 
May, open for breakfast at 8 
a.m. 


Harry’s Luncheonette, 16.5 
Witherspoon Street. 609-921- 
9769. Diner fare, cluttered but 
friendly. 


Hoagie Haven, 242 Nassau 
Street. 609-921-7723. A hoa- 
gie heaven to worshipers of 
the sublime sub, open 10 
a.m. to 1 a.m., seven days a 
week. 


Hunan American, 157 
Witherspoon Street, 609-921 - 
6909. Chinese takeout. 


J. B. Winberie, 1 Palmer 


Square. 609-921-0700. 


To walk past and gaze inside 
on a busy night, you might 
think this is a real-life exhibit 
of an American singles’ bar. 
But don’t be fooled. While the 
young professionals socialize 
up front, there’s a 130-seat 
restaurant in the back cater- 


ing to families and collegiates. 


Open daily for lunch and din- 
ner, Sunday brunch. The var- 
ied menu covers Cajun and 
stirfry with equal aplomb. 


La Cucina Rustica at Andy’s 


Tavern, 244 Alexander Road. 
609-924-5666. Italian-Ameri- 
can. 


After major renovations, the 
legendary Princeton Univer- 
sity and local hangout is now 
home to chef Ray Goeke’s 
Chambersburg-style Italian- 
American restaurant. Open 
for lunch and dinner seven 
days a week. But some things 


don't change: over the bar in 
the tavern area are the two 
TVs, still usually tuned to 
sports. Don't be surprised to 
see Princeton basketball 
coach Pete Carril walk in; or 
former coach Bill van breda 
Kolff, if he happens to be 
passing through town. 


Lahiere’s Restaurant, 5 


Witherspoon Street. 609-921- 


2798. Contemporary French. 


To get the most from your 
power lunch, reserve way 
ahead for one of the coveted 
half-dozen tables by the win- 
dows overlooking With- 
erspoon Street. The decor is 
country — quarry tile floors 
and balloon curtains — but 


the service and food quite for- 


mal. For entrees from $20 to 
$27, chef Mark Fenner 
sauces more lightly than 
customary with classical 
French cuisine. Choose from 


a private party . 


Its not 


There’s a new restaurant close 
by where the characters aren’t only 
on the walls. They’re in the menu, 
at the bar and at your table. It’s a 
very friendly, fun neighborhood 
place down on Rockingham Row in 
the Princeton Forrestal Village. 


Characters Bar & Grill 
celebrates all those timeless 
entertainment legends of past and 
present — and the legends you'll 
make with friends and family when 
you’re there. Or, you supply your 
} own immortal characters and have 
.. for up to 150. 


Local characters can enjoy 
our famous lunches and dinners 
anytime. Starring appetizers and 
desserts like Foghorn Leghorn 
Chicken Wings, Blaze Starr’s Peel 
‘N’ Eat Shrimp and June Cleaver’s 


another 
restaurant named 
after a day of the 
week... 


Characters Bar and Grill, Great American food, 
fun and timeless legends right here in Princeton. 


Favorite Chocolate Cake; to great 
sandwiches and entrees like Doris 
Day’s Daily Deli, Deputy Chili 
Dawgs or Captain Hook’s Grilled 
Swordfish — you'll find all our food 
of good character at reasonable 
prices. All with a concept that’s 
truly timeless — great service. 


Characters Bar and Grill. It’s 
something different, somewhere fun 
and full of star quality. For more 
information and reservations, 
please call (609) 452-2552. 


ie 


Good Food, Fun and Timeless Legends. 


120 Rockingham Row 
Princeton Forrestal Village 
Princeton, NJ 08540 


180 wines in the award-win- 
ning cellar. Closed Sunday 
Rick Fiori jazz quartet plays 
on Wednesdays. 


Le Plumet Royal at the Pea- 


cock Inn, 20 Bayard Lane. 
609-921-0050. French cuisine. 


French cuisine in an historic 
“country” inn that is actually 
near the center of town. Appe- 
tizers include lobster ravioli 
with chervil butter sauce ac- 
cented with red and yellow 
pepper coulis and truffles, 
$10.50, Entrees might be sau- 
teed tournedos of beef ona 
roasted sweet garlic sauce 
with wild mushrooms and 
fresh herbs, $23. Sauteed 
medaillons of tuna wrapped 
with smoked salmon, served 
on red wine butter sauce, 

$22. Open daily. Reservations 
advised. 


Sit by one of four fireplaces 
for three-course brunches 2t 
surprising prices, only $8.95 
to $15.95, served on Sundays 
from 11:30 to 2:30 p.m. 


Lee’s Castle Il, Princeton Shop- 


ping Center. 609-799-1008. 
Dim Sum and Hong Kong cui- 
sine. Banquets available. 
BYOB. Open seven days for 
lunch and dinner. 


Marita’s Cantina, 138 Nassau 


Street. 609-924-7855. Mexi- 
can and American. 


Fajitas, fresh grilled fish, Mole 
Poblano, other specialities. 
Lunch and dinner Monday 
through Saturday, Sunday buf- 
fet brunch. Live music: Thurs- 
day, rhythm & blues bands; 
Saturday, folk guitarist 


Mexican Village Il, 42 Leigh Av- 


enue. 609-924-5143. The orig- 
inal Mexican Village was 
founded by Ruth Alegria’s par- 
ents in Greenwich Village. 
This one is an attractive alter- 
native to the more expensive 
restaurants. BYOB. 


Mom’s Bake at Home Pizza, 


30 Palmer Square East, 
Princeton. 609-683-7997. 
“We Make It, You Bake It.” 
Phone orders accepted. 


Mykonos, 22 Witherspoon. 609- 


921-2200. Greek-American 
food, pastry, and pizza, includ- 
ing vegetarian. Takeout only. 
Closed Sundays. 


Nassau Inn: The Greenhouse, 


Palmer Square. 609-921- 
7500. American. 


Agreeable ambience high- 
lights this favorite dining area 
with picture windows overlook- 
ing Palmer Square. Breakfast, 
lunch and dinner, daily, with 
an earlybird three-course spe- 
cial from 5 to 7 p.m. at $12.95. 


Nassau Inn: Palmer's, New 


American cuisine. 


Chef Michael LaCorte creates 
his original recipes from New 
Jersey-grown produce and 
game to please the gourmet. 
Entries from $19.95 to 
$24.95, with a fine selection 
of wines, appetizers, salads, 
and desserts. Tuesday 
through Saturday 6-10 p.m. In 
the lounge, where a piano 
plays Tuesday through Satur- 
day until midnight have a 
drink by fireside. Reserva- 
tions are necessary on week- 
ends. Sunday brunch $24.95. 


Nassau Inn: The Tap Room. 


American. 

The tavern with the Norman 
Rockwell mural of Yankee 
Doodle Dandy — and tables 
carved with undergrad initials 
— is a must-stop on any sight- 
seeing tour, and the high- 
backed wooden booths are 
suitable for tete-a-tetes. The 
lunch buffet, $8.95, has hot 
and cold entrees, plus soup, 
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salad, and a dessert table. 
Then there is a hearty pub 
menu where salads and sand- 
wiches are $6 to $7, and plus 
nightly specials. Homemade 
soups, $3. Live entertainment 
Tuesday through Saturday. 


Hearty foods, burgers and 
Sandwiches are served in this 
popular Princeton watering 
hole, dominated by a Norman 
Rockwell original, the amus- 
ing Yankee Doodle mural. 
Open seven days until 10 
p.m. with live entertainment 
most evenings. 


North China Restaurant, 36 
Witherspoon Street. 609-924- 
5640. Mandarin and 
Szechuan in downtown 
Princeton, for lunch and din- 
ner seven days a week. 


P.J.’s Pancake House, 154 
Nassau Street. 609-924-1353. 


Another Princeton landmark, 
small with well engraved 
wooden tables. Sometimes a 
line out the door, but worth a 
little wait at least. All manner 
of pancakes, including fruit 
filled and topped. Half-serv- 
ings available to go with eggs. 
Open seven days, Fridays 
and Saturdays until midnight. 


Pizza Star, Princeton Shopping 
Center. 609-921-7422. Open 
seven days a week, 11 to 11, 
Fridays and Saturdays to mid- 
night. Outdoor tables in warm 
weather. 


Rosa’s Caffe, Princeton Shop- 
ping Center. 609-683-9210. 
Coffee and desserts: ice 
cream, gelato, some sweets. 


Rusty Scupper, 378 Alexander 
Road. 609-921-3276. 


A solid general menu plus 
generous salad bar. Empha- 
sis here is on seafood and 
prime rib. Open for lunch 
weekdays, dinner all week, 
Sunday brunch. Full bar up- 
stairs. Acoustic guitar enter- 
tainment Friday nights. 


Sakura House, Princeton Shop- 


ping Center. 609-921-7605. 
Japanese. 


Traditional Japanese fare 
(sashimi, tempura, teriyaki, et 
cetera), sushi bar plus a Jap- 
anese salad bar. Waitresses 
dress in traditional costumes. 
BYOB. Open seven days for 
lunch and dinner. 


TCBY Yogurt, 260 Nassau 
Street. 609-924-7397. 


Tempting Tiger, 14 Wither- 
spoon Street. 609-924-0643. 
Natural and vegetarian spe- 
cialties. Sit-down area in back 
as well as popular take out. 
Closed Saturday nights and 
Sundays, open weekdays 8 
a.m. to 9 p.m. 


Teresa’s Pizza, 124 Nassau 
Street. 609-924-0777. Open 
seven days until midnight. 
Take-out only, along with 
David's Cookies. 


Thomas Sweet, 33 Palmer 
Square West. 609-683-1655. 
The original location at 183 
Nassau got caught in the fire 
that gutted the American 
Diner, but it didn’t put the 
meltdown on the business. 


Vesuvio’s Pizzeria & Restau- 
rant, 258 Nassau Street. 609- 
921-2477. 


Villa Rosa Restaurant, 830 


Route 206. 609-921-8234. Ital- 


ian. Pizza plus: a large “back 
room” for leisurely dining. 


Whole Earth Center, 360 Nas- 
sau Street. 609-924-7429. 


Pitas and other natural food 
sandwiches plus hot entrees, 
soups and salads — and or- 
ganic carrot juice — available 
for takeout at the deli 10 a.m. 
to 3 p.m. Good portions. 
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Route 1 Dining 


Monday night, all you can eat 
of Buffalo wings for $5.25 on 
Wednesdays, solo guitar on 


Beefsteak Charlie’s, 3321 


Route 1 South. 609-452-8850. 


Bargains for those with big ap- 
petites. Sunday brunch for 
$6.99 by a gas-log fireplace. 
Dine for $9.99 including a 
salad bar, pick and peel 
shrimp, taco, fruit, and soup 
bars, plus pasta of the day. 
Regular available, including 
lobster tails at $23.95. No 
lunches. 


Bob’s Big Boy Restaurant, 


Route 1 South at Franklin Cor- 
ner Road. 609-896-4927. 
Brunch buffets are $4.29 
weekdays and $5.99 on week- 
ends. 


Casa Lupita, 250 Mercer Mall. 


609-452-7070. Mexican. 

It’s big but it’s popular so it 
can also get crowded. Be pre- 
pared for a wait on weekends. 
Good Mexican beers and 


food. The latter has a spec- 
trum of spice, so those accus- 
tomed to Yanqui pot roast and 
other such mild fare can 

make their first enjoyable Mex- 
ican experiments here. Open 
late, too: Sunday-Thursday to 
midnight and Friday-Saturday 
to 1 a.m. you can get the full 
menu. You can even get appe- 
tizers an additional hour until 
closing time. Sunday brunch 
$8.95. 


Characters Bar and Grill, For- 


restal Village. 609-452-2004. 


Hollywood theme bar/restau- 
rant starring such menu items 
as Blaze Starr’s Peel ’N Eat 
Shrimp ($5.95), Rocky’s Phila- 
delphia Steak ’'N Cheese 
Sandwich ($5.50), W.C. 
Field’s Grilled Chickadee 
Salad ($5.95), Captain. 
Hook’s Grilled Swordfish 
($7.95),... Well, you get the 


Princeton's RestauRANT Row 


(anes) 


Sa, 


ee 
(609) 921-8646 


LEE 5 “CASTLE II 
Chinese 
(609) 924-8001 


Italian 


(609) 921-7422 


PIZZA STAR 
es 


Rosi ASG, Italian 
Cafe Y Coffee 


(609) 683-9210 


Gourmet 
(609) 683-0790 


Japanese 
(609) 921-7605 


PRINCETON 
SHOPPING*CENTER 


N. Harrison St. 
Princeton, NJ 
(609) 921-6234 


Thursday. Lunch salad bar is 
$4.95. 


Clay Pot Restaurant, Route 1 
and Major Road, Monmouth 
Junction. 201-297-6678. Bar- 
becued Canadian baby back 
ribs, seafood. 


Crystal Garden at the Hyatt 
Regency , Carnegie Center. 
609-987-1234. 


Steaks, fresh seafood and 
homemade pastries are spe- 
cialties here. The fare is 


idea. Dinner specials $6 to 
$16. A recent lamb special got 
a rave review for large por- 
tion, reasonable price and 
sheer quality. Live entertain- 
ment Wednesday through Sat- 
urday evenings. Print it! 

That's a wrap! 


Charlie Brown’s, Route 1 
South, in Palmer Inn. 609-243- 
9353. 


The definition of a “theme res- 
taurant,” where the upbeat 
ambience rules supreme. TGI 
Friday is a theme restaurant, 
and so is this. Entrees from 
$6.95 for a burger to $11.95 
for a seafood platter or 13- 
ounce sirloin, all including the. 
salad bar. No lunch on week- 


pricey (including the $20.95 
Sunday champagne brunch). 
But Sunday-Thursday 4-6 
p.m. there’s “dining at dusk” 
specials for $10.50 a person 
(seniors can take another dol- 
lar off). Light fare available 
and low calorie/cholesterol 


Continued on following page 


ends. Free half-time buffet on 


Plug in to Central New lersey's 
most electrifying atmosphere for 
business lunch or dinner... Tivoli Gardens. 
Reservations Recommended. 
(609) 452-7800 
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items available. Piano music 
with dinner Friday and Satur- 
day. 


Denny’s, Route 1 South, Law- 


rence. 609-452-1081. plain. 


Basic American family menu. 
Clean, pleasant, and (with the 
possible exception of Christ- 
mas Day) it never closes. 
You'll find this one adjacent to 
Mercer Mall. 


ll Bistro, 214 Carnegie Center. 


609-520-1632. Open 7 a.m. 

to 4 p.m. weekdays, with full 
gourmet salad bar, alfresco ta- 
bles. 


Eagle Diner, Route 1 South, 


Lawrence. 609-452-1489. 


The former Colonial diner. 
Open round the clock. Only 
cash and Amex Express right 
now, but Visa and Mastercard 
will be accepted in the near fu- 
ture. 


Flagpost Inn, Route 1 South, 


Monmouth Junction. 201-297- 
1600. 


Attached to the Flagpost 
Motor Lodge, the restaurant is 
open for lunch and dinner 
daily and featured prime rib, 


seafood and other American 
dishes. Dancing Fridays and 
Saturdays to a live band, 


Ground Round, Route 1 South, 


609-896-0030. 


Something for everyone in 
this 260-seat family eatery 
where popcorn appetizers are 
free and no-alcohol 
“Mocktails” supplement the 
full bar with domestic and im- 
ported draft beers and wines. 
Barbecued rib combinations 
from $11 plus an assortment 
of steaks, burgers, seafood, 
chicken, with Mexican, Cajun, 
Oriental and Italian favoraites, 
served weekdays until mid- 
night. 


Marriott: Boomerangs, Forres- 


tal Village. 609-452-7900. 
Some bistros have happy 
hour, but Boomerangs adds a 
Hungry Hour weekdays 5-7 
p.m. 


Mikado at the Princeton Marri- 


ott. Forrestal Village. 609-452- 
7900. 


Japanese steak house also of- 
fering chicken and seafood 
entrees. A full ala carte meal 
with appetizers, drinks, entree 
and dessert can run up, but 
take advantage of Mikado’s 
early bird specials (5:30-6:30 


PRINCETON 
CHARCUTERIE 


Gourmet Delicatessen 
Bakery & Catering 


Our 


Delicious Selection of 
Gourmet breads, hot or cold meat entrees 
and desserts are made to meet all your 
entertaining needs. 
Pop in for friendly service with last minute 
meals, to planned full catering service for 
all kinds of meetings and functions. 


609-683-9057 
254 Nassau Street 
Princeton, NJ 08542 


"YOUR COMPLETE PARTY COORDINATOR" 
DOMESTIC & INTERNATIONAL CUISINE 


PROFESSIONAL PERSONALIZED OFF PREMISE CATERING 


BUSINESS 
ACCOUNTS 


CATERING CREATIONS 


PRIVATE 
AFFAIRS 
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p.m.). Dinners only, Monday 
through Saturday. Reserva- 
tions vital on weekends. 


Marriott: Village Green 


RestaurantForrestal Village. 
609-452-7900. 


Open for breakfast, lunch and 
dinner daily. Quick eight-min- 
ute lunches and low-calorie, 
lighter dining available along 
with traditional entrees, with 
the emphasis on seafood. 
Early bird dinner specials 
4:30 to 6:30 p.m. 


Olive Garden Italian Restau- 


rant, Route 1 South by Mer- 
cer Mall. 609-987-9207. North- 
ern and Southern Italian, 
Italian. 


Colorful Cinzano umbrellas 
dot this 300-seat place where 
meals can be very inexpen- 
sive — you can eat your fill of 
unlimited salad and garlic 
breadsticks. At the door, you 
encounter a booth where a 
chef is making fresh pasta. 

No reservations except for 
groups, but waiting in the bar 
with house wine ($2.50), an 
appetizer, and the strumming 
of recorded Italian music is 
pleasant. Dinner entrees from 
$5.95 for spaghetti to $12.95 _ 
for steaks. No reservations ex- 
cept for groups. 


Princeton Lobster Pound, 


Princeton Marketfair. 609-520- 
1666. 


Specializes in steamed lob- 
sters New England styie 
picked by the rubber-aproned 
“lobster tender” from the huge 
lobster tank and given a ritual 
weighing. Live music fre- 
quently on Fridays and Satur- 
days. Open for lunch and din- 
ner seven days. BYO. 


Princetonian Diner, Route 1 


South. 609-452-2271. 


Next to the Prince Theater, 
now with table dining and a 
grand salad bar. Open 6 to 1 
a.m. weekdays, Fridays and 
through Sundays to 3:30 a.m. 


Ramada Inn’s Sandlewood 


Restaurant, Route 1 South at 
Ridge Road, Princeton. 609- 
452-2400. 


Open for breakfast, lunch and 
dinner seven days, offering 
American and Continental fa- 
vorites. The adjacent lounge 
has a DJ Tuesday through 
Saturday playing your favorite 
music videos. 


Red Lobster Restaurant, 


Route 1 South, Lawrenceville. 
609-896-1011. 


Newly expanded to 300 
seats, the General Mills- 
owned chain has dinner en- 
trees from $8.99 to $17.99, 
with frequent promotions. No 
longer will general manager 
Brian Bubel buy your lunch if 
not served by a deadline, but 
he says most entrees arrive in 
15 to 20 minutes and cost 
under $5 ($7.99 swordfish teri- 
yaki the exception). Seating 
weekdays to 10 p.m., week- 
ends to 11, no reservations, 
but service is generally good. 


Rumbleseats Restaurant, 


Route 1 South and Wynwood 


Route 1 Fast 


Bagelrie, 4095 US Highway 1, 


Drive, South Brunswick 
Square. 201-329-2044. 


Italian, Mexican, Oriental stir- 
fry, seafood and good old All- 
American, You name it, 
Rumbleseats has it seven 
days a week, lunch and din- 
ner, relaxed, speedy, friendly, 
and with big helpings. The 
children’s menu has 30 itmes. 
The kitchen is open until 12 
Fridays and Saturdays. 
“Stress Management” week- 
days from 4 to 6, Monday 
night football. 


The Black Swan at Scanticon, 


Forrestal Center. 609-452- 
7800. Classic and contempo- 
rary French. 


Chef Jean Francois Lass- 
ance, winner of the “Best 
Chef of Belgium” award, pre- 
pares elegant a la carte en- 
trees from $19 to $26. Din- 
ners, nightly except Sunday, 
are enhanced by the music of 
harp or guitar and fresh flow- 
ers — with a different arrange- 
ment for each of the tables. 
The Black Swan has a reputa- 
tion for impeccable European- 
style (read not obtrusive) ser- 
vice. 


Tivoli Gardens at Scanticon, 


609-452-7800. Continental. 


Poached Norwegian salmon 
is the dish of choice in the 
240-seat Tivoli Gardens, and 
it is featured on the Friday 
and Saturday seafood buffet 
for $25.95. Live jazz — often 
danceable — is featured on 
weekends too. The lunch buf- 
fet is $13.95, and lunch spe- 
cials that get you in-and-out in 
one hour. Upstairs in the Co- 
penhagen Room, a $19.95 
Sunday brunch — also featur- 
ing salmon prepared three 
ways — includes a cham- 
pagne toast. 


South China Restaurant, 4095 


Route 1, Monmouth Junction. 
201-274-0505. Hunan, 
Szechuan, Cantonese. Open 
seven days a week. 


Sunny Garden, 3505 Route 1 


South, Princeton. 609-452- 
8182. Chinese. Open seven 
days for lunch and dinner with 
lunch specials and buffets. 


TGI Friday’s, Princeton Marketf- 


air. 609-520-0378. Bistro. 


With the requisite decor for a 
happening place — nouvelle 
oak — this determinedly- 
cheerful theme spot does a 
good turn for the corridor by 
keeping its kitchen open until 
1 a.m., and the bar stays 
open until 2. Entrees such as 
steak on a stick for $7.95, 
blackened Cajun chicken for 
$8.95, and filet mignon or 
New York strip for $12.95. 
“Monday and Tuesday is 
pretty slow at midnight, but 
the rest of the week is pretty 
busy.” 


Suite 25, Monmouth Junction. 
201-329-6969. A lunch spot. 


Bassett’s Original Turkey, Mar- 
ket Hall, Princeton. 609-520- 


0729. 


Everything from turkey fresh- 
roasted on premises. Faxed 
take-out orders available (call 
for form). Open seven days, 
Sundays until 5 p.m. 


Boardwalk, Market Hall, 
Princeton. 609-520-1106. sea- 
food. 


Seafood grill. Fresh speci2is 
prepared before you, served 
with coleslaw and baked po- 
tato or fries. There’s the full 
range of fried fish, but the 
mako shark, mahi-mahi, cat- 
fish and swordfish charcoal 
grilled or blackened cajun- 
style are worth trying. Open 
seven days, Sundays until 5 
p.m. 

Burrito Royale, 4049 Route 1 
South, Monmouth Junction. 
201-297-6148. Mexican. 


You've seen it by the side of 
the road. It does a land-office 
business in take-out tacos for 
office parties, but this handy, 
unpretentious spot also has 
waitress service. Three tacos 
for $3.45. Closed Sundays, 
open for lunch and dinner but 
in winter it closes at 7 p.m. 


California Smoothie, Market 
Hall, Princeton. 609-520- 
0503. Pitas, salads, soups, 
quiche, yogurt and fruit juices. 
Corporate catering available. 
Open seven days, including 
breakfast, Sundays until 5 
p.m. 


Chow to Go, Market Hall, 
Princeton. 609-520-1161. 
Take out Chinese. Office 
party catering available. Open 
seven days, Sundays until 5 
p.m. 

Cookies By George, Market 
Hall, Princeton. 609-520- 
1140. Gourmet cookies. Gift 
packages and overnight deliv- 
ery throughout the U.S. and 
Canada. Open seven days, 
Sundays until 5 p.m. 


Dagwood’s Overstuffed Subs 
and Sandwiches, Day’s Inn, 
Route 1, Monmouth Junction. 
201-329-4625. “The Dag- 
wood” on Russian Rye, plus 
jumbo sandwiches for 
crowds. Weekdays 7 a.m. to 
7 p.m., to 6 p.m. Saturdays, 
to noon only on Sundays. 


La Tablita, Market Hall, 
Princeton. 609-520-1112. 
Mexican. Delivery and cater- 
ing available. Open seven 
days, Sundays until 5 p.m. 


Mini-Donut Cafe, Forrestal Vil- 
lage, Princeton. 609-520- 
0404. Aplace for coffee (in- 
cluding cappuccino/espresso) 
as well as donuts, pretzels 
and hot dogs. New item: hand- 
made chocolate. Open seven 
days, including breakfast. 


My Favorite Muffin, Market 
Hall, Princeton. 609-243-0125. 


Light muffins, made with egg 
whites and cholesterol-free 
soybean oil, available in 100 
flavors. Shipped anywhere in 
the U.S. Open seven days, in- 
cluding for breakfast, Sun- 
days until 5 p.m. 


ge re esa ee 


by Arlene Philadelphia Steak & Sub Co., 
(609)275-3719 SO nsaeqia ibis omen ace ale s ne 
ce 4D, The ANNIEX 
os } RESTAURANT 
GOURMET hy KIDS PAY A PENNY AN INCH! cuctcaae 
DINNERS : Sun. Th Nights ania * Dinner + Cocktails 
Large Variety of Italian, American & 
VN / Business Lunches 
FROM A FORMAL BANQUET TO AN INTIMATE DINNER FOR TWO ‘ & Dinners 
Lancy eB Corporate accounts welcome 
WE CATER TO ALL YOUR ENTERTAINMENT NEEDS Hours: aues i Princeton Shopping Center serving continuously 
M-Th 1 lam-9pm N. Harrison St., 11:30am - 12:30pm 
COCKTAIL PARTIES * DINNERS + LUNCHEONS + PICNICS + RECEPTIONS F & Sat. 11am-10pm Princeton 128 1/2 Nassau Street 
2? os see {L Sum. 1tan-8:30mn, | -§09-921-9820 


DINING AND ENTERTAINMENT GUIDE, 1990-'91 


Market Hall, Princeton. 609- 
520-0503. Yo! The name says 
it all. Cold sub and breakfast 
items available, too. 


Pizza Hut, South Brunswick 
Square, 201-389-9700. 


Fast food, pardner. 


The Candy Barrel, Market Hall, 
Princeton. 609-520-0670. 
Lots of candy in lots of bar- 
rels.. 


Valentino's Pizzeria Trattoria, 


Red Moon Pizza, 160 Mercer 


Market Hall, Princeton. 609- 


Mall. 609-452-1510. 


Roli Boll, Market Hall, Prince- 
ton. 609-452-0609. 


French bread dough rolled 
around mozzarella cheese 
with your choice from over 
two dozen fillings, fresh 
baked and served with tomato 
sauce. 


Roy Rogers, Market Hall, 
Princeton. 609-452-9676. 


520-1191. 


Besides the usual, there’s 
stuffed pizza (layers of 
cheese, sauce and toppings 
between two layers of dough), 
Italian entrees and, yes, the 
famous yuppie roll. Faxed-in 
takeout orders accepted. Like 
all Market Hall eateries, it is 
Open seven days, Sundays 
until 5 p.m. 
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Kingston-Rocky Hill 


Frank’s Pizza, Route 27, 609- 
921-3043. 


Good Time Charley’s South, 
40 Main Street, Kingston. 609- 
924-7400. American. 


Steak, seafood and specials, 
served in a decor of early 

20th century antiques, pic- 
tures and graphics. Open for 
dinner seven days, lunch Mon- 
day through Saturday. DJ Fri- 
days and Saturdays, Tuesday 
open stage. 


Main Street Caterers, 56 Main 
Street, Kingston. 609-921- 
ati. 


Main Street does a brisk take- 
out trade in gourmet comesti- 
bles, but you can also stop 
by, sit at a table in the back 
room — or outside on Route 
27 — and munch your lunch 
or meet a friend for tea. Soup 
is a good buy; desserts are 
delectable. Closed Sunday. 


Rocky Hill Inn, Washington 
Street and Princeton Avenue, 
Rocky Hill. 609-921-8421. 


The inn refurbished its Victor- 
ian dining room and upgraded 
its menu a few years back, re- 
newing itself as a popular lun- 
cheon/dinner destination. 
Open daily, with a Sunday buf- 
fet brunch. Entrees range 
from vegetables teriyaki 
($11.95) to filet mignon 
($18.95). The pub offers a bar 
menu. Pianist Rudy Malone, 
who has played with Duke El- 
lington, performs Thursdays 
through Saturdays, guitarist 
Barry Peterson presents a va- 
riety of contemporary artists 
Wednesday nights. 


Studio 27, Route 27, Box 561, 
Kingston. 609-683-5344. 
Lunch only. What keeps the 
place go-going is its female 
go-go dancers. Performances 
until 1:30 a.m. 


Washington Street Station, 
153 Washington Road, Rocky 
Hill. 609-924-9872. 


Home cooking to order ina 
chummy neighborhood tavern 
with an adjacent dining area. 
Owner Rosemary Famus took 
over “The Place” three years 
ago and cooks, “from 
scratch,” hot food with a short 
cooking time. Sandwiches 
only after 10 p.m., the bar 
stays open nightly until 1 
a.m., Sunday until midnight. 


Winepress, 7 South Main 
Street, Kingston. 609-921- 
6809. Eclectic. 


A favorite for many with its 
local-celebrity and family pho- 
tos on dark paneled walls, 
planked floorboards, and a 
chef-owner, George 
Guidogno, who emerges from 
the kitchen to recite the spe- 
cials, from $6.95 to $14.95, in- 
cluding a light diet menu. No 
lunch on weekends. True to 


its name, it offers more than 
12 dozen wines. Come early 
on Saturdays or be prepared 
to wait. 


Kendall Park 


Aranka’s Restaurant, 3185 
Route 27 and Delar Parkway, 
Franklin Park. 201-297-8060. 
Hungarian. Closed Monday, 
no Saturday lunch. Live gypsy 
music. Takes reservations, 
not expensive. 


Kanoko, The Market Place 
Route 27, Princeton. 201-821- 
8822. The traditional Japan- 
ese menu includes sushi, 
sashimi, tempura, and teri- 
yaki. Closed Sundays; no 
lunch Saturdays. 


Shogun 27 Restaurant, 3376 
Route 27, Kendall Park. 201- 
422-1117. Japanese. 


Japanese fare (sushi, teriyaki, 
tempura, et cetera) plus hiba- 
chi tables and tatami rooms. 
Open seven days for lunch 
and dinner (Sundays opens at 
2 p.m.) 


Wang’s Kitchen, 3221 Route 
27, Franklin Park. 201-297- 
2882. Chinese breakfast 
items available weekends, 
11:30 a.m. to 2 p.m. Had 
been A-Kitchen. 


Alfonso’s Pizza, 1225 State 
Road. 609-924-8551. 


Brother’s, Route 206, Belle 
Mead. 201-359-6300. 


Located on Route 206 about 


a mile north of the 518 inter- 
section (and actually well 
south of Belle Mead proper, 
despite the address), this is 
the former County Line Inn. It 
now has an upscale decor 
and Continental menu. Sun- 
day brunch. Open 11:30 a.m. 
until midnight seven days, 
with lighter fare available after 
10 p.m. 


Friendly’s Restaurant, Route 


206, Skillman. 609-921-0840. 


This was a Buxton’s in the 
1960s, and the interior has 
not changed since. Neither 
has the basic premise: Open 
for breakfa: 1, lunch and din- 
ner all weex, serving burgers, 
ice cream, soup, ice cream, 
salad, ice cream, fish, 
chicken, ice cream... You get 
the picture. 


Hunan Chinese Restaurant, 


1225 Route 206, State Road, 
Princeton. 609-921-0995. 


Mrs. Chow, Route 206, Village 
Shopper, Rocky Hill. 201-359- 
6777. Hunan, Szechuan, and 
Chinese pasta for lunch and 
dinner daily, also for ban- 
quets. Plus something un- 
usual — they also offer a spe- 
cial diet menu. BYOB. 


Rodolfo Pizza, Montgomery 


Shopping Center, Rocky Hill. 
609-924-1813. Also Italian 
food. 


Sahara Restaurant, 1325 


Route 206, Skillman. 609-921 - 
8336. Middle Eastern. 


CATERERS 


.| 


Professional Custom Caterers 


Perfectly Orchestrated 
for your Home, Office, Banquet Location 
or Any Off-Premise Location 


Corporate Parties & Meetings 
Weddings @ Banquets @ Cocktail Parties 
Bar/Bat Mitzvahs Theme Parties @ Picnics 
Grand Openings @# Graduations 
Receptions & more 


Distinctive & Personal 
Elegant and Creative Service 


609-896-3840 


21 Phillips Ave., Lawrenceville, New Jersey 


Owner Jim Hage and his wife 
got out of war-torn Beirut, emi- 
grated to New Brunswick, ran 
a lunch wagon at Rutgers. 
Now he’s here. Open for 
lunch and dinner, closed Sun- 
days. Only credit card hon- 
ored is American Express. 
Popular with the Montgomery 
Theater pre-movie crowd, so 
reservations recommended. 


The Tiger’s Tale, Route 206, 


just north of Route 518. 609- 
924-0262. 


Attracts a crowd as interested 
in its serious menu as in the 
bar and TV. Steaks, fish, 
chicken, pasta, soup and a 
dessert selection big enough 
to make your final decision a 
difficult one. Daily specials. 
Dinner served until midnight, 
bar open to 1 a.m. 


Hillsborough 


Pheasant’s Landing, Amwell 


Road, Hillsborough. 201-359- 
4700. Continental. 


Relaxed country inn. Dining 
room upstairs offers continen- 
tal fare for lunch (except Sat- 
urday), Sunday brunch and 
dinner. “The Nest,” down- 
stairs, offers a casual menu 
until midnight with DJs Thurs- 
day and oldies/Top 40s bands 
Friday and Saturday. Sunday 
brunch $15. 


Pennington-Hopewell 


Casablanca Bar & Restau- 


rant,Routes 31 and 518. 609- 
466-2212. Middle Eastern. 


If you’re undecided between 
Lambertville, Pennington and 
Hopewell, try a place that’s 
right between all three, at the 


Continued on following page 


CLAIRE’S CUISINE & CAFE 


147-149 WEST DELAWARE AVE 
OLD MILL SQUARE, TELEPHONE: (609)737-83 


NUE, PENNINGTON q 08534 


Casual Dining or Take-out 


All of our food is home cooked, using local 
produce whenever possible. Check with us 
any day for a fresh menu of unexpected 


creations. 


We will deliver a meal for 5 people and up. 


Any-Time Platter: 

Assorted Croissant Sandwiches 
Assorted gourmet soft drinks 
Choice of 2 salads 
Assorted dessert squares 
$7.95 per person, All utensils included. 


Open 8 am - 7:30 pm Monday - Saturday 
for Breakfast, Lunch & Dinner 
Ask us about our gift baskets! 


Call or Fax. 
609-737-8395 
FAX 609-883-7622 
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: The Cookware Shop 
With 
The Personal Touch 
27-B Maplewood Avenue 
(1 avenue east of Main Street) 


Cranbury 
609-395-8008 


Tuesday-Saturday 10-4 
Thursday 10-7 


Continued from preceding page 
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GRAND RE-OPENING 


Come See The New 


Villa Liberty 


Restaurant & 
Bridal/Banquet Center 


[WE NOW ACCOMMODATE ALL YOUR NEEDS | 


* Banquets-Weddings; All Sizes + Office Parties 
* Corporate Meetings » Seminars * Showers + Lectures * Luncheons 


[BOOK YOUR COMPANY CHRISTMAS PARTY NOW! | 
-- Come See Our New Lunch Menu -- 


+ Everyday Is A Special Day. Lunch prices starting at $3.95! 


*Tues & Thurs; Italian Buffet Day: All You Can Eat: $6.95! 
e Accomodations for Pizza & Beer Parties 
Call Ahead with Reservations 


FREE BUFFET 


FOR ONE WITH PURCHASE OF 4 BUFFETS 


Villa Liberty - Restaurant/Banquet [Bridal Center 
VALID TUESDAY AND THURSDAY 
BUFFET DAYS - Expires 12/31/90 


620 Georges Road * Monmouth Junction » 201-329-6950 


Send $5.95 to: 


U. S. 1 Business 


Directory 
1990 


Listing all 2,500 


Princeton area companies! 


The only comprehensive 
resource, including 
contact, phone, fax, 


business description, 


Call about our 
; Mailing Lists 
I ocation an d and Databases 
609-452-0038 
number of employees. 


U.S. 1 Directory 
870 Mapleton Road « Princeton 08540 


intersection of Routes 31 and 
518. Open for lunch and din- 
ner everyday except Mon- 
days, with moderately priced 
entrees. 


Charley’s Brother, Route 654, 


Hopewell. 609-466-0110. 
American. 


On the western outskirts of 
town. Emphasis on steak, 
seafood, specials. Banquet 
rooms available. No no-smok- 
ing sections yet, however. 
Open weekdays for lunch, 
weekends for dinner. 


Claire’s Cuisine & Cafe, 147 


West Delaware Avenue, Pen- 
nington. 609-737-8395. 


This gourmet deli is open 
7:30 a.m. to 7:30 p.m. Mon- 
day through Saturday. It spe- 
cializes in American cuisines, 
health salads, food baskets 
and baked goods. Corporate 
and social accounts are wel- 
comed for Claire’s American, 
French, Italian and Spanish 
catering. 


Cream King, Route 31 and 


Pennington Road, Pen- 
nington. 609-737-0283. Soft 
ice cream and fast food. 


Edo Sushi, Pennington Shop- 


ping Center, Pennington. 609- 
737-1190. Japanese and Chi- 
nese. 


A Japanese restaurant and 
sushi bar that, in a novel com- 
bination, also features some 
Chinese items on its menu. 
Open six days a week for 
lunch and dinner, Sundays 3- 
10 p.m. Amex not taken. 
BYOB. 


Emily’s Luncheonette, 38 
South Main Street, Pen- 
nington. 609-737-0037. 


Hopewell Inn, 15 East Broad 
Street, Hopewell. 609-466- 
9889. Hungarian, German. 


The new owners are offering 
solid ethnic fare. House spe- 
cialties include chicken papri- 
kas, wiener schnitzel and dis- 
znotoros (a platter with 
kielbasi, pork chops and 
stuffed cabbage). Open 
seven days for lunch and cin- 
ner, with the kitchen opening 
at 1 p.m. on Sunday. 


Karen’s South at Brookside, 
Route 31 at Pennington 
Road, Pennington. 609-466- 
2468. 


Asmall hamburger, ice cream 
and soda stand that grew into 
a-chain of two. A loyal follow- 
ing and well-deserved. Very 
good of this type. The original 
location is at the intersection 
of Routes 518 and 31. Sea- 
sonal. 


Konditorei Cafe, 101 East 
Broad Street, Hopewell. 609- 
466-1221. Bistro. 


Cheery, intimate, with bare 
wood floors, antiques, and a 
greenhouse alcove, a favorite 
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place for a twosome’s lunch, 
breakfast, or brunch. Tea on 
weekdays; Sunday buffet 
brunch at $9.50. Reserva- 


tions advised; bring your own 
wine. The fixed price lunch at 


$6.95 includes pate, entree, 
salad, and beverage. Closed 
Monday. Cash or checks. 


La Forchetta, Route 31, Pen- 
nington. 609-737-2236. 


All you can eat Wednesday 
specials on spaghetti for 
$5.49. Also veal, chicken, 
fish, children’s menu. Closed 
Mondays; dinner only. Credit 
cards accepted. It is part of 
Pennington Pizza. 


Mignella’s Hillbilly Hall, North 
Greenwood Avenue, Hope- 
well. 609-466-9856. 


Located in the hills just north 
of town and originally known 
simply as Hillbilly Hall, this 
was the region’s premiere 
country music bar/restaurant 
in the 1940s and 1950s. Alas, 
rising insurance costs and 
general logistical headaches 
have ended the music. But 
the food is still being served, 
with a new chef adding Italian 


cuisine to the traditional coun- 


try steaks and chops. Closed 
Mondays, open for lunch and 
dinner the rest of the week. 


Sansone Pizzeria & Restau- 
rant, 52 East Broad Street, 
Hopewell. 609-466-3333. 


Soupe Du Jour, Blackwell Ave- 


nue, Hopewell. 609-466-3777. 


“Soupe! What else?” says 
owner/chef Patty Phillips 
when asked about her 


establishment's specialty. Lun- 


cheon seven days. Sunday 
brunch. Outdoor dining avail- 
able plus private parties and 
special catering. 


Stage Depot Restaurant, 145 
Route 31 at Alternate 518, 
Pennington. 609-466-2000. 


Specializes in sandwiches 
and American entrees. Open 
7 a.m. to 11 p.m. every day. 
In Pennytown, with its shops 


and motel. Petting zoo for the 


kids. 


TJ Trattoria, 25 Route 31 
South, Pennington. 609-737- 
7166. 


This is a moderately priced 
restaurant in a strip mall, but 
it offers a surprisingly elegant 
ambiance, where a young 
couple on a date or an entire 
family can sit side by side 
and feel equally comfortable. 
Italian and American cuisine 


with gourmet pizzas and inno- 


vative pastas are specialities. 
Imported beers. Open Tues- 


day through Sunday for lunch 


and dinner, with a Sunday 
brunch 11 a.m. to 2 p.m. 


Vincenzo Pizzeria, 4 Mercer 
Street, Hopewell. 609-466- 
2991. 


Lawrenceville 
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Hors d'Oeuvre Trays 
at Reasonable Prices 


Fresh fish & seafood 
Free range chicken, 
pheasant, quail, chukars, 
geese & mallards 


Pier 31 


Entertain with Style! 


> 


Route 31 Pennington 


SPECIALTY SEAFOOD, POULTRY | 
AND GAME MARKET 


609-737-1878 


Directory will be mailed First Class, immediately. 


For other listings in Lawrence- 
ville, see the Route 1 list. 


Button Down Cafe, 4160 
Quaker Bridge Road, 
Lawrenceville. 609-799-3335. 


What with the huge square 

bar and the Du’s driving 

music, this wants to be the 

place to unbutton collars and 

slide into the fast lane. En- 

trees from $7.95 for fettucine 
Alfredo to broiled seafood ex- 
travaganza for $19.50.A 

“Food Fest” bar is $5.95 for 
weekday lunches. Sunday ; 
brunch buffet for $9.95 in- 4 
cludes no drinks. Labatt’s on 
tap on Mondays, Mug night 

with Michelob refills on Thurs- 

days and Sundays. DJ and 

dancing, Wednesday through 
Saturday from 10 p.m. 


Buxton’s Restaurant, 
Lawrenceville-Pennington 
Road, Lawrenceville. 609- 
896-1419. Open 6:30 a.m. to 
6 p.m. in the winter. Cash 
only. 


Candela Restaurant & Pizze- 
ria, 22 Lawn Park Avenue, 
Lawrenceville. 609-882-9119. 
Pizza plus, Italian. Cash only. 


China Moon Restaurant, 
Quakerbridge Mall, Lawrence- 
ville. 609-799-6799. Chinese. 
Closes at 6 p.m. Sunday. 


Chuckles Pizza & Pasta, 160 
Lawrenceville-Pennington 
Road, Lawrenceville. 609- 
895-6600. Complete pasta, 
pizza and stuffed pie menu. 
Open seven days. Bring your 
own wine or beer. 


Enzo’s, 1906 Princeton Ave- 
nue, Lawrenceville. 609-396- 
9868. Italian. 


Homestyle and gourmet Ital- 
ian in a casual atmosphere. 
Closed Mondays, otherwise 
lunch is served weekdays 
and dinner all week. BYOB. ; 
Take out and full service ca- 
tering also available. 


Franklin Tavern, Franklin Cor- 
ner Road, Lawrence. 609- 
896-9770. No food, no credit 
cards, closed Sundays. 


Golden China Restaurant, 
Route 1 and Texas Avenue, 
Lawrenceville. 609-882-6990. 
Szechuan, Chinese. 


The Great Impasta, 2021 
Brunswick Avenue, Lawrence- 
ville. 609-393-4664. Italian. 
Not just pasta, but Italian cui- 
sine in general “made the old- 
fashioned way.” Open for 
lunch weekdays, dinner daily. 
BYOB. 


Marroe Inn, 2576 Brunswick 
Pike. 609-882-8030. Italian 
American. 


One of the oldest continu- 
ously operated restaurants in 
the area. No lunch Saturday, 
closed Sunday. Live jazz on 
Friday nights, dance music 
Saturday night. 


New Szechuan Garden, 152 
Mercer Mall, Lawrenceville. 
609-452-1525. Chinese. 


A range of Chinese styles — 
Szechuan, Hunan, Mandarin 
and Cantonese. Favored by 
many on their way to movies 
at the malls. BYOB. Open 
seven days for lunch and din- 
ner. 


Simply Radishing, Route 1 
and Texas Avenue, Lawrence- 
ville. 609-882-3760. Light 
American. 
Closed Sundays. Grazing 
food and light menu: salads, 
— soups and desserts, 

so pasta and burgers, plus 

a bread bar. Dinner ae 
from $9.95 to $12.95, some 
in Cajun style. Credit cards 
ok. No liquor license. = 
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rant, Route 1 and Texas Ave- 
nue, Lawrenceville. 609-883- 
0249. Three meals daily. 


TJ’s Italian Deli & Pizza, 1276 
Lawrence Road, Lawrence- 
ville. 609-882-4100. 


Calla’s Italian Restaurant, 172 
Scotch Road, Ewing. 609-883- 
2360. 


Just open, with lunch and din- 
ner daily, dinner entrees from 
$4.95 to seafood platter at 
$18.95. Owner Anthony Calla 
hit the lottery at $2.5 million in 
January. He and his brother 
Angelo had been chefs at La 
Gondola for 14 years, now 
the brothers, their sister Jose- 
phine, and Angelo’s fiancee 
Tina Meagher are sinking 
their money and time into Don 
Young’s which — with its 40- 
stool bar— had come to be a 
college spot. They want a 
classier, older crowd. 


Freddie’s Tavern, 12 Railroad 
Avenue, West Trenton. 609- 
882-9845. American. 


Prime rib eaters ($14.85) 
flock to this 55-year-old res- 
taurant by the dozens, so do 
football-watchers — of all 
ages — at the friendly bar, 
which has great snacks and 
sandwiches until 1 a.m. Own- 
ers Fred, Nick, and Phil 
Urbano serve steaks, sea- 
food, and non-standard Italian 
food. Take 1-95 to Harbourton 
exit, past the county airport, 
through stoplight to Grand Av- 
enue, left at church on New 
Avenue to Railroad. 


Fumbles Sports Bar, 1400 
Parkway Avenue, Ewing. 609- 
530-1777. American. 


The “meet market” of the '90s 
could be the sports bar, a 
hangout with lots of different 
things to do. “It is the hippest 
concept in the country,” says 
owner Alan Cohen, who 
changed the former Grog 
Shop to the Bloomin Onion 
and — with the college and 
post-college crowd in mind — 
has just switched the concept 
again to sports. In every room 
are TVs, tuned to different 
sports events, with the sound 
turned down, and then vari- 
ous rooms have dancing, 
pool, video games, and food. 
Happy hour prices run start at 
9 a.m. (it is across the street 
“om the General Motors fac- 
‘oye ) and until 7:30 p.m. beer 
aw > cents. 

General's Quarters Restau- 
rant, Mercer County Airport, 
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Ewing. 609-883-4747. Say 
goodbye, then have lunch or 
dinner. Daily entrees from 
$9.95 to $22. Sunday brunch 
$10.95. It has a liquor license. 


Lieggi’s Ewing Manor, 234 


West Upper Ferry Road, Tren- 
ton. 609-882-1150. Continen- 
tal and Italian. 


Located south of Route 95 
exit one, Lieggi’s offers an inti- 
mate relaxed atmosphere in 
which to enjoy its seafood 

and other specialties. Tempt- 
ing torts and tartufo gelato for 
dessert. White tablecloths, lei- 
surely service for groups of 

up six to 15. Closed Sunday, 
lunch weekdays only. 


Mountain View Inn, West Tren- 


ton. 609-883-7575. 


Breakfast and lunches — hot 
sandwiches, salads, and 
soups — for golfers and deni- 
zens of Mountain View Office 
Park. 


Silo Restaurant, 938 Bear Tav- 


ern Road, West Trenton. 609- 
883-5059. American. 


This 140-year-old building — 
which used to be a stable — 
packs ‘em, 10 dozen ata 
time, for Saturday’s all you 
can eat prime-rib sit-down din- 
ner, with salad bar, for only 
$11.95. Other entrees are $10 
to $15. No lunch Sundays. 


Plainsboro-Princeton Jct.. 


Aljon’s Pizza and Sub Shop, 


Princeton Meadows Shonping 
Center. 609-799-4915. Now 
open 10:00 a.m. 


Brother’s Pizzeria, 948 Alexan- 


der Road. 609-275-5575. 
Next to the fire station. 


En Route, by the train station. 
609-799-8844. Gourmet deli 
with specialty sandwiches 
and gourmet dinners to go. 
Opens weekdays at 5:15 


a.m.. Open Saturday 8:30 
a.m.-2 p.m. Catering and cor- 
porate platters available 


Good Friends Restaurant, 31 


Station Drive, by the train sta- 
tion. 609-799-9891. 


Cantonese, Szechuan, Hunan 
and Mandarin, take out or eat 
in, to 11 p.m. on weekends. 
Popular with expatriates, es- 
pecially for squid with black 
bean sauce, watercress soup, 
and mixed Chinese vegeta- 
bles with tofu. 


Lapidus Market, 515 


Plainsboro Road. 609-700- 
0334. The best roast beef 
sandwiches — they smoke 
the beef here. Hot (and thick!) 
soups, chili, deli and general 
store. Closed Sunday. 


Lee’s Castle, 660 Plainsboro 


Road. 609-799-1008. 


Szechuan, Cantonese and 
the sometimes un- 
derappreciated Hong Kong 
style of Chinese cuisine are 
offered here at the original 


Lee’s Castle. BYOB. Open 
seven days for lunch and din- 


ner. 


Lotus Garden, Plainsboro 


Town Center. 609-799-8888. 
Chinese. 


Soft elegance and fast ser- 
vice, and the food is good too. 
The black-and-grey Art Deco 
chairs and wall sconces, with 
accents hof hot pink and hot 
blue neon. MSG can be omit- 
ted on request. Some Japan- 
ese items are available, as 
are “Healthy Foods,” plain 
steamed vegetables, shrimp, 
and chicken with sauce on 
the side. 


Pizza Joe’s Italian Restaurant, 


607 Plainsboro Road. 609- 
799-9009. Friendly eatery 
with a full dinner menu. 


Continued on following page 


609-921-2777 


M-F 7:30-7, Sat. 8:30-4 
Catering: 7 days a week 


3 short miles north on Nassau Street 
for food that is 


Simply Better 


CAFE ¢ BAKERY « CATERING 
Breakfast « Lunch « Dinner * Take Out 


56 Main St., Kingston, NJ 


The Definition Of 
Great Food: 


/ tee - jays / traht - toa - ree - ah / 
noun. Italian word meaning restaurant. 
Featuring Gourmet Pizza, Pasta, Grilled 
foods and Salads. Italian wines by the glass. 
All served in a delightful atmosphere. 


NOW OPEN 


at 


Pennington Shopping Center 


Rt. 31, Pennington, NJ 


"HEARTY" 


PARTY PLATTERS 


The Elegant Centerpiece 
for your next meeting or event 


$69.95 (serves 20 people) and up. 
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| ‘2 bagels free with purchase of 6 
Limit 1 coupon per customer 

no other applies. Expires 10/24/90 | 


201-329-6969 


South Brunswick Square Center 
Rt. 1 South ¢ Suite 25 e Monmouth Junction 


BUSINESS BREAK AT 


PRINCETON MEADOWS COUNTRY CLUB 


Join us every day (except Monday) from 11:00 - 5:00 for lunch and for 
dinner until 9:00 every night except Sunday (until 7) at our conveniently 
located Club, just off Plainsboro Road in Plainsboro. Enjoy a pleasant 
setting overlooking our Championship Golf Course. Quick service and 
our exciting menu feature delicious entrees priced under $5.00. Avoid 
traffic on Route 1 and downtown Princeton - we're located just 5 minutes 
from your office! 


WE WILL CATER YOUR OFFICE PARTIES! 
BOOK YOUR CHRISTMAS PARTIES NOW! 
ASK ABOUT OUR BANQUET FACILITIES! 


CALL 609-799-8315 
Geis RZ 
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Continued from preceding page 


Princeton Meadows Country 
Club, 70 Hunters Glen Road. 
609-799-8315. 


Though you have to pay a 
membership fee ($25 per 
year) to be able to purchase 


alcoholic beverages here, any- 


one can come for lunch or din- 
ner. 


except Tuesday, it has an ac- 
tive off-premise catering ser- 
vice. 


Banzai Restaurant, 3690 


Quakerbridge Road, Mercer- 
ville. 609-587-5454. Japan- 
ese. 


Classic Japanese food with 
sushi bar, hibachi-cooked 
steaks and seafood, Japan- 
ese drinks, and private tatami 
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rooms. Lunch on weekdays, 
dinner to 11:30 p.m. on week- 
ends. For tatami room reser- 
vations, call 609-587-0454. 


Chuck’s Cafe, Route 130, Ham- 
ilton Square. 609-588-0088. 
Bistro. 


For a taste of those good Buf- 
falo wings, try Chuck’s new 
place. He sold the original 
one in Princeton on Spring 
Street — Lyle Menendez and 
friends now own that one — 
and opened another spot to 
cook his famous wings. Also a 
selection of salads and some 
lamb kabobs. It’s self serve; 
cash or checks. 


Fame Restaurant, Whitehorse- 
Mercerville Road, Mercerville. 
609-585-1372. Breakfast, 
lunch, and early dinners; 
closes at 8 or 9 p.m. 


Flamingo’s Frozen Yogurt, 
4040 Quakerbridge Road, 


Romeo’s Italian Restaurant, 
Plainsboro Town Center, 609- 
799-4554. 


Full service full-course Italian 
restaurant that also has take- 
out pizzas and subs, with a 
“back room” for more leisurely 
lunches and dinners, plus a 
children’s menu. 


Sandwich Shoppe, Plainsboro 
Town Center. 609-275-7070. 
A lunch spot. 


Sedutto’s, Plainsboro Town 
Center. 609-275-2930. Ice 
cream and yogurt parlor. 

Mercerville. 609-586-0812. A 

variety of ice cream-like yo- 

gurt cups, cones and cakes. 


Mercerville-Hamilton 


Giovi’s, Routes 130 and 156, 
Yardville. 609-585-2100. Ital- 
ian American. 


The dinner buffet — with 
prime rib, shrimp, and more, 
is $13.95, Wednesday 
through Friday, plus Sunday. 
On three weekdays, Wednes- 
day through Friday, there is 
also a lunch buffet. Other- 
wise, entrees start at $9.95. 
Dancing on weekends to the 
Lou Giovi quartet; Lou is 
owner Ann Giovi’s son. Open 
until 2 a.m.; closed Mondays. 


Golden Dawn Diner, 2090 
White Horse-Mercerville 
Road, Mercerville. 609-890- 
2606. Another diner ex- 
panded into a restaurant. The 
first egg is fried at 7 a.m., 
open weekdays until 1 a.m., 
Friday and Saturdays until 3 
a.m. 


GreenStreets, 3836 Quaker- 
bridge Road, Mercerville. 609- 
890-1546. Continental. 


While the fire crackles in the 
free standing fireplace have a 
glass of house wine (Deer Val- 
ley, $3.75) and entrees in the 
$15 to $17 range (fresh fish, 
veal cognac, and boneless 
duck breast) to rack of lamb 
for $19 and Chateaubriand for 
two, $44. Desserts — Kahlua 
chocolate chip cheesecake, 
are $3.50. No lunch on week- 
ends. Frank Crawford of 
Princeton Microfilm-and Jack 


A Matter of Taste, 255 Route 
156, Yardville. 609-585-5281. 


Formerly known as the Boat- 
house Pub, this 95-seat res- 
taurant also offers two private 
banquet rooms. Open daily 


Cranbury Food 


Sampler 


39 No. Main St., Cranbury, N.J. 08512 


609-395-5575 


| Corporate Specialties 
| Delivered to Your Door 


Platters 
Assorted sandwiches cut in half arranged 
on platter or basket $4.75 per person 
with potato salad, coleslaw, 
vegetables vinaigrette, pasta salad, 


choose one $6.25 per person Murray Jr. are partners here. 
Mini Croissant Sandwiches Hemingway's, 812 Route 33, 
(24 hours notice required) Hamilton. 609-584-1700. 


Assorted sandwiches on fresh baked mini Continental cuisine with en- 


; croissants, 2 per person $5.00 per person trees from $11 to $21, such 
we with Salad $6.50 per person as Lobster Hemingway, black- 
; ened swordfish, Chicken 
Deli Platter Forestiere, and Veal Chas- 


Roast Turkey Breast, Ham, Roast Beef, 
Salami and Assorted Cheeses with 


seur. Lunch and dinner daily, 
with complete dinners Sunday 


Home Baked Rolls & Bread _— $5.00 per person and Monday, $13.95, 
with Salad $6.50 per person weeknight entree specials 
Dessert Platter 7 os ogee 
a dd ts in bite size pieces omestead Inn, user 
: peop Aeradeneagfl P Road, Trenton. 609-890- 


attractively arranged including: brownies, 
linzer bars, lemon squares, assorted cookies 
sm. $15.00 med. $25.00 lg. $35.00 


Place settings available at a charge of 50¢ per person 
(includes paper plates, cups, plasticware and napkins) 


9851. Italian American. 


The Kusers, from Germany, 
invested in local coal, lumber, 
and brewery businesses, and 
they built this mansion — set 
way off the road named after 
them — before 1900. Another 
later home, is the official 
“Kuser Mansion.” Now owned 
by two Italian families, the 44- 
seat restaurant attracts an 
eclectic crowd — from babes- 
in-arms to politicos. Entrees 
$10 to $23. Closed Tuesdays, 
no lunch on weekends. Cash 
or checks. 


Hunan Kitchen, Clover Mall, 


October Special: 


Free Delivery with all COD Orders, Min $25 
Monday through Friday 8 am - 6 pm 
Saturday 8 am - 2 pm 
2 hours notice for same day delivery, please. 


3100 Quakerbridge Road, 
Mercerville. 609-587-1010. 
Cantonese and Szechuan. 


Hunan Royal, 4044 


Quakerbridge Road. Very 
new, opening in October or 
November 1990. 


Office Cafe, 2 Elmwood Ave- 


nue, at Johnston, Trenton. 
609-586-8600. Bistro. No en- 
tree over $9.95, live music 
Wednesdays, DJ Wednesday 
to Saturday. Food served until 
11, bar open until 2 a.m. 


Old Heidelberg Restaurant, 


2430 Hamilton Avenue, . 
Mercerville. 609-587-9480. 
German. 


A Trenton institution for nearly 
60 years, owned by Scott and 
John Ruhl, the grandsons of a 
German brewmaster, for the 
last five. A graduate of the Cu- 
linary Institute, Ruhl has 
added Italian and American 
dishes to the trencher-sized 
German food: sauerbraten 
(sweet and sour marinated 
pot roast with gravy), potato 
dumplings, goulash, and 
schnitzels. St. Pauli Girls on 
tap. Closed Monday; the bar 
stays open late. 


Palace of Asia, 2055 Notting- 


ham Way, Trenton. 609-588- 
9062. Indian. 


Vegetarian and non-vegetar- 
ian Indian food, spiced with 
cumin, turmeric, curry, and 
chili peppers — cooled down 
with cucumber and yogurt mix- 
tures or sweet chutney. Try 
the mixed tandoori grill,at 
$10.95 or curry with basmati 
rice, $8.95, or creamy daal 
(lentils in sauce) at $5.95. Exit 
63 off of l-295 South gets you 
to Route 33 West, and the res- 
taurant is tucked away on the 
left. No lunch Sundays. 


Villa Maria, 3800 Quakerbridge 


Road, Mercerville. 609-587- 
4445. Pizza plus. 


Pizza booth seating in front, 
pasta table seating in a res- 
taurant in the back. Their 
loaded-up-with-vegetable 
pizza is a filling lunchtime 
treat. For dinner, try the Lin- 
guini Villa Maria seafood spe- 
cialty. Open all week for lunch 
and dinner until 11 p.m. (mid- 
night weekends). BYOB. 


Cranbury-Hightstown 


Aljon’s Pizza and Sub Shop, 


413 Mercer Street, Hights- 
town. 609-443-3411. 


Americana Diner and Restau- 


rant, Route 130, East Wind- 
sor. 609-448-4477. 


Across from the Jamesway 
near the intersection of Route 


571. Open weekdays until 
midnight, Fridays and Satur- 
days until 3 a.m. 


Be-Bop Cafe, 5 East Railroad 


Avenue, Jamesburg. 201-521- 
0800. 


Step back into the Fifties and 
Sixties. There’s not only jitter- 
bugging at the Be-Bop but an 
ice cream fountain and juke 
boxes that still give 3 plays for 
a quarter. DJs are residence 
Wednesday through Satur- 
day. Appetizers through burg- 
ers to Mexican, Cajun, and 
Italian entrees. The action 
goes on until midnight week- 
days, 2 a.m. Fridays and Sat- 
urdays. 


Black Forest Restaurant, 42 


South Main Street, Allentown. 
609-259-3197. German. 


To this historic mill house, 
built in 1709, owner Werner 
Klaiber has added echte 
Deutsche touches -— cuckoo 
clocks, Bavarian linens and 
sauerbraten — and serves en- 
trees from $10.50 (bratwurst) 
to Jaeger Schnitzel (veal with 
sour cream mushroom gravy 
at $17.50). Lunch and tea 
Tuesday and Wednesday, 
lunch and dinner Thursday 
through Saturday. Bring your 
own wine or beer; cash or 
checks only. 


Buckingham’s, at the Clarion 


Hotel & National Conference 
Center, 399 Monmouth 
Street, East Windsor. 609- 
448-7000. International. 


Though itis a hotel and con- 
ference center, the decor is 
casual, and so can be the 
dress. Entrees range from 
burgers at $5.95 to prime rib 
at $14.95 and Mexican and 
Italian specialties. Sunday 
brunch, at $10.95, includes a 
champagne toast. Entertain- 
ment Tuesday through Satur- 
day includes a DJ nightly, 
Thursday night’sing-a-long 
videos, and bands Wednes- 
day through Saturday. 


Chesterfield’s Restaurant at 


the Holiday Inn, Route 32, 
Cranbury. 609-655-4775. 
Eclectic. 


Prime rib buffet with salad bar 
is $10.95 on Fridays and Sat- 
urdays. Early bird specials, 5 
to 7 p.m., cost $11 to $13, 
and regular entrees are $15 
50 21. Sunday brunch $11.95 
with children are a penny a 
pound. Giggles & Bits com- 
edy is staged on Fridays and 
Saturdays at 10 p.m. 


Chowder Pot, 510 Warr: 


Plaza, Route 130, Hig: 

town. 609-443-8310. 

Open daily for dinner, seafood 
and prime . rib. Salad bar for 


DINING AND ENTERTAINMENT GUIDE, 1990-'91 


At Forsgate, haute cuisine near the 18th green. 


$9.95 to $22.95 for king crab 
legs. Light eater dinner por- 
tions with salad bar are avail- 
able. 


Ci-Am, 375 Georges Road, 
Dayton. 201-329-8557. Chi- 
nese American. Lunch buffets 
weekdays, dinner buffets 
$9.95 seven days, to 11 p.m. 
weekends. 


Cranberry’s Gourmet Shoppe, 
40A Public Road, Cranbury. 
609-655-0134. 


Located just off Prospect 
Plains Roads near Rossmoor. 
Salads, sandwiches, soups 
and hot dinners, to eat in or 
take out. There’s a picnic 
area available in warm 
weather. Catering for all occa- 
sions. Open weekdays 9 a.m. 
to 6:30 p.m., Saturdays 8 
a.m. to 5 p.m., closed Sun- 
days. 


Cranbury Food Sampler, 39 
North Main Street, Cranbury. 
609-395-5575. Buns are the 
specialty at this village take- 
out gourmet spot, for break- 
fast, lunch or dinner, with 
backyard benches. Week- 
days 8 a.m. to 6 p.m., Satur- 
day to 2 p.m. 


Cranbury Grill, Route 130. 609- 
448-0929. Plain food, popular 
with truckers, open from 5 
a.m. to 9 p.m., closed Sun- 
days. 


Cranbury Inn, 21 South Main 
Street, Cranbury. 609-655- 
5595. Continental. 


Acolonial inn and stage 
coach stop dating from, at 
least, 1753. Some alfresco 
dining, in warm weather of 
course, on the long porch. In 
colder weather, dine at fire- 
side. A piano player enter- 
tains Thursday, Friday and 
Saturday. Entrees start at 
$12; there is a full bar and 
wine cellar. Closed Mondays, 
no lunch Saturdays, Sunday 
brunch and dinner. 


Cranbury Station, 2625 Route 
130, Cranbury. 609-655- 
5550. Continental. 


A dark, intimate-seeming 120- 
seat spot with a square bar 
and widely spaced tables. 
Closed for lunch on week- 
ends. Good cuts of broiled 
and sauteed meat, also sea- 
food, and unintrusive service. 
Entrees from chicken and 
shrimp for about $12 to veai 
and seafood at $15. Pianist 
with top 40s on Friday and 
easy-listening jazz duo, start- 
ing in November, on Satur- 
days. 


Della Bella’s, Church and 

North Main Streets, Windsor. 
609-443-3355. Northern and 
Southern Italian. Sunday anti- 
pasti brunch, closed Mondays. 


Finnigan’s, 529 Route 130, 
East Windsor. 609-448-8012. 


Located in the Playdrome, a 
former bowling alley, this es- 
tablishment offers food and 
fun until midnight weekdays, 
1 a.m. on the weekends. The 
food features seafood, 
steaks, chicken and Mexican 
dishes, plus a variety of fro- 
zen drinks (light menu after 
11 p.m). The entertainment 
features DJs four nights and 
live bands Tuesdays. 


Forest Manor Restaurant, 1 
Bordentown Turnpike, James- 
burg. 201-521-3141. Polish. 
Polish cuisine plus Italian- 
American dishes are the spe- 
cialties here, and they are 
sometimes enjoyed by pa- 


trons in great numbers. The 
Forest manor has banquet ca- 
tering facilities to seat 500 in- 
doors and 1000 outdoors. 
Open for lunch and dinner 
weekdays, dinner only week- 
ends, and Sunday brunch. 
The pub downstairs is open 
until 2 a.m. 


Forsgate Country Club, Forsg- 


ate Drive, Jamesburg. 201- 
521-0070. 


Yes, you can order haute cui- 
sine overlooking the 18th 
green. But the grill, with al- 
fresco tables in season, over- 
looks the formal garden and 
has $9.95 buffets on Tues- 
days (Italian) and Fridays 
(fish). A before-six four- 
course special is $12.95. En- 
trees range from $12.95 to 
herb-encrusted rack of lamb 
at $21.95 and Chocolate 
Tissimo with Grand Marnier). 
Sunday brunch, $19.50 with 
complimentary cocktail. A four- 
course express lunch is prom- 
ised in six minutes. 


Golden Coach Diner, Routes 


130 and 571, Hightstown. 
609-443-3030. Continental 
cuisine with Greek special- 
ties. Full liquor license for 
beer, wine, cocktails and 
mixed drinks. Open 6 a.m. to 
midnight, seven days. 


Great American Saloon and 


Eatery, 101 South Main, High- 
tstown. 609-426-9345. 


Like the name says, this is se- 
rious eating and drinking es- 
tablishment. Steak rules here, 
although the Fifth Avenue 
pasta bar is open every night. 
Specials include $1 draft and 
buffalo wings, Mondays after 
9 p.m.; two dinners for $12.95 
on Tuesday; steak night spe- 
cials on Wednesday; and la- 
dies night with half-price 
drinks Wednesday. Friday 
there’s a two-person jazz/pop 
combo. And no need to rush 
over: the Great American is 
great until 1:30 a.m. seven 
days a week. 


Hightstown Diner, Route 33, 


Hightstown. 609-443-4600. 
Greek and American cuisine. 
Open 5. a.m. to 9 p.m., seven 
days. No liquor. No credit 
cards accepted. 


Hunan House Restaurant, 


Route 130 South, Hights- 


town. 609-443-9417. Chinese... 
Hunan Kitchen Il, Washington 


Boulevard, off Route 33, 
Robbinsville. 609-426-8686. 
Cantonese, Chinese. Piano 
bar on Friday, Saturday, and | 
Sunday evenings. 


Jim’s Country Diner, Route 


130, Hightstown. 609-448- 
1322. General American food 
and a bar. Food until 1 a.m. 
weekdays, 2 a.m. weekends, 
bar open until 3 a.m. Cash 
only. 


La Mariche at the Sky View 


Country Club, 106 Sharon 
Road, Robbinsville. 609-259- 
3444. Italian and Continental. 


Open for lunch and dinner 
daily except Monday. Italian 
and continental cuisine. 
There's jazz and blues in the 
restaurant Tuesdays and 
Wednesday, plus more enter- 
tainment in the adjacent 
Dominick's lounge. 


Lobster Shanty, Route 33, 


Hightstown. 609-443-6600. A 
casual place, with a liquor li- 
cense, that ships in fresh 
daily lobster and serves en- 


ade a eta Se 


Mom’s Peppermill Restau- 
rant, Route 33, Hightstown. 
609-448-1054. 


The late Marie DeBoyce, a 
long-time area resident, was 
the original Mom. Now her 
children are carrying on. This 
is solid, no foolin’ diner fare 
with an expert emphasis on 
the Italian. You've got to try 


a Free Lunch? 


Who said there's 
no such thing as 


the lasagna. Open daily at 6 
a.m. until midnight weekdays, 
Friday and Saturday until 3 


Visit Finnigan's for Fun Foods, 
Friendly Service and a Free Lunch 


a.m. Look for the neon sign of 
a grinding peppermill, a land- 
mark to generations of truck- 
ers, tourists, locals, and the 
hungry and curious. 


Musso Restaurant, 306 Gats- 
mer Avenue, Jamesburg. 201- 
521-2255. Italian. Veal spe- 
cialties. Closed Monday. 


Nelson’s East Windsor 
Manor, 609-448-2442. Ameri- 
can and Italian. Three meals 
daily, with dinner entrees from 
$6.95 to $13.95 and lots of 
choices. BYO. 


Shrimp King, Route 130, 
Robbinsville. 609-259-3006. 
No pretense here, just homey- 
ness. Seafood, steaks, 
chicken, and sandwiches, en- 
trees from $8 to $16.95 for 
surf and turf. Credit cards 
over $10. 


Teddy’s Luncheonette, 49 
North Main Street, Cranbury. 
609-655-3120. The place to 
meet everyone in town. 


Fresh Soups & Salads 
Authentic Mexican 


Fun Finger Foods 


and much more! 


CFinnigans ) 


BUY ONE GET ONE FREE 


Enjoy a complimentary item from our menu when a 
second item of equal or greater value is purchased. 
(Does not include tax or gratuity + Not valid for alcoholic beverages or on lane sales) 


529 Rt. 130 * East Windsor * 609-448-8012 


Limit 1 per person per visit Valid Mon.-Thurs. 11:00 AM-3:00PM_—_ Expires: 11/1/90 


e 
| 
| 

The Bog and Cranbury Golf | 

Club, 49 Southfield Road, | 
Cranbury. 609-799-0341. Pub | 
| 

| 

| 

| 

L 


menu. 


Next to the golf course, ca- 
sual atmosphere, with a pub 
menu $5.95 to $8.95 with 
draft and bottled beer avail- 
able; the public is welcome. 


Town House Coach & Four, 
Route 33 near Exit 8, Hights- 
town. 609-448-2400. 


As part of the Town House 
motel, the Coach & Four of- 
fers American and Continen- 
tal cuisine. Open for break- 
fast, lunch and dinner daily. 
Live contemporary music for 
dancing Friday and Saturday 
nights. 


£ innigans ) 


529 Rt. 130 e East Windsor e 609-448-8012 
(Next to Team Pontiac) 


Overstuffed Sandwiches 


Perfect Pasta 


Gourmet Burgers 
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Villa Liberty, 620 Georges ~ 


Road, Dayton. 201-329-6950. 
Italian food plus seafood and 
steaks, closed Sundays. 


Besides special occasions, 


there are a few other nights that are 
right for dinner at Forsgate: 
Monday, Tuesday, Wednesday, Thursday, Friday... 


DINING AT FORSGATE 


EXIT 8A, JAMESBURG, NEW JERSEY — 201-521-0070 


A PROPERTY OF MATRIX DEVELOPMENT GROUP. MANAGED BY BENCHMARK CLUBS INTERNATIONAL 
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Lambertville-New Hope 


Where the workingman’s bar can become a gourmand’s delight 


Rk... employees 


are the nomads of the working 
world. The tips are better, the work 
is easier, the boss is nicer, and the 
grass is always greener at the bistro 
on the other side of the fence. So 
how is it that Ed and Lynn Marra, 
proprietors of Bell’s Union Street 
Restaurant and Bar in Lambert- 
ville, have held on to five — count 
“em, five — employees for the en- 
tire four years they’ve owned 
Bell’s? 

“It’s simple,” Ed says. “We treat 
them nice.” 

Simplicity is the motto at Bell’s, 
a small, popular, always-crowded 
eatery just about as far north of 
Bridge Street on North Union 
Street as you can go and still be in 
Lambertville. Away from the hus- 
tle, bustle, and tourists so common 
in the center of town, Ed and his 
wife Lynn have made this formerly 
rough-and-tumble neighborhood 
bar the home of superbly prepared, 
northern Italian influenced cuisine 
offered in a pleasant, unassuming 
atmosphere at bargain-basement 
prices. Bell’s has never advertised, 
but as Ed Marra says, “we figured 
that if we offered good food at a 
good value, people would find us.” 
Time has proved him right. 

The Marras, both 42, arrived in 
the restaurant business in the usual 
way: they liked to cook and thought 
it would be neat to have a restau- 
rant. What’s unusual is that Bell’s, 
which has been around, under var- 
ious owners, for over 40 years, has 
survived and prospered. 

“Both my wife and I are what 
you could call food nuts,” Ed says, 


“so opening a restaurant seemed 


the logical thing. We’d been mar- 
ried a while, and what we usually 
did for fun was feed each other. No 
matter what we were doing, we’d 
come home and cook something. 
So although we knew that a restau- 
rant is the riskiest business, or one 
of the riskiest, we decided to take a 
chance.” 

Before buying Bell’s, Ed worked 
for the state Department of Envi- 
ronmental Protection. Lynn was a 


regional sales manager at Blue 
Cross. Now they work 70 or 80 
hours a week at Bell’s. It’s hard 
work, but as Ed will tell you, “it 
beats working in an office. 

“There are just a million things 
to do,” Ed says. “It’s a complicated 
endeavor. If it’s owner-operated, as 
ours is, you do everything — 
you're the plumber, the electrician, 
the bookkeeper. And if you own the 
building as we do—and I think that 
if you can afford it, that’s the only 
way to go so that you’re not at the 
mercy of a landlord — you’re the 


The Marras suc- 
ceeded in making 
Bell’s Bar a dining 
destination with- 
out losing the 
flavor of the water- 
ing hole that 
itonce was. They 
didn’t ‘go crazy 
buying stuff.’ 


landlord too. If something goes 
wrong, you’ ve got to fix it. It’s like 
a corporation, with its various de- 
partments, and you run every single 
one of them.” 

The Marras got their first taste of 
the rigors of restaurant ownership 
at a gourmet take-out shop on Long 
Beach Island that Lynn opéned 
after leaving Blue Cross. Although 
the shop was successful during the 
season, summer’s ten weeks pro- 
vided too little time to make a de- 
cent profit. They closed the shop 
and started looking for a year- 
round operation. They=settled on 
Bell’s. 

“The first thing it had going for 
it,” Ed says of Bell’s, “was that it’s 
in Lambertville. Second, it had a 
liquor license, which if you can af- 
ford it, helps a lot. And third, it was 
completely equipped. It really was 


Inspired Parties for Cultured Palates 


Eclectic, delicious meals and finger foods 


served in your home, office or board room. 


Klazine's experience in combining 
European, Indonesian, and American tastes 


guarantees topnotch, impressive results. 


609-494-2599 
Call for a phone consultation. 
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a tumkey operation, and required 
no tremendous outlay. We just 
showed up and started working.” 


©. problem many new res- 
taurateurs run into, Ed says, is the 
urge to “go crazy buying stuff” for 
the restaurant, “being too fancy.” 
Over the past four years, the Marras 
have bought new refrigeration 
equipment, but have otherwise 
avoided the temptation to stock 
their kitchen with trendy ma- 
chinery. 

The second problem, Ed feels, is 
lack of experience in preparing 
food in volume. The gourmet take- 
Out shop gave the Marras the op- 
portunity to learn by doing before 
Opening a restaurant. Finally, a new 
restaurateur has to learn the diffi- 
cult lesson of how to get the food 
out in individual portions on de- 


- mand. In that case, “we just held 


our noses, closed our eyes, and 
jumped in,” Ed recalls. 

One way the Marras solved the 
individual portions problem was by 
designing a flexible menu. 

“We prepare most things in lim- 
ited quantities that can be served 
fora couple days in a row,” Ed says. 
“We prefer to keep things fresh and 
run out, if we have to, rather than 
cook too much.” In addition, the 
Marras cook their pasta in individ- 
ual portions and have kept the 
menu small, with added daily spe- 
cials. 

Appetizers at Bell’s range from 
a garden salad (try the creamy ses- 
ame house dressing) at $1.50 to the 
antipasta at $6.95. Other appetizers 
include the peel-and-eat shrimp 
($5.95), pate ($3.95), and fresh 
mozzarella with roasted red pep- 
pers ($3.95). There are also daily 
soup and appetizer specials. 

Pasta dishes include Tortellini 
Rosato, meat tortellini in a light 
tomato sauce with peas and pro- 
sciutto ($8.95), Farfalle Frencesca, 
butterfly pasta with a sauce of beef, 
pork, veal, mushrooms, and toma- 
toes ($8.95), and vegetable lasagna 
($6.95). In addition, spaghetti and 
linguini are available in a variety of 
sauces, including carbonara 
($7.95), pesto ($7.95), and mari- 
nara ($5.95). Half orders of many 
of the pasta dishes are available, 
ranging from $3.50 to $4.95. 

Grilled entrees include Chicken 
di Conzo, a boneless breast mari- 
nated in fresh herbs and olive oil 
($8.95), grilled fish of the day, usu- 


ally in the $12 range, and boneless 
New York Strip Steak ($11.95). 
Other entrees include veal 
parmagiana ($9.95) and fried 
shrimp ($6.95). 

Bell’s offers a wide selection of 
desserts, including bread pudding, 
cannoli, cheesecake, and chocolate 
cake, ranging from $2.50 to $3.95. 

The fully stocked bar offers a 
wine list, a wide variety of bottled 
beers, and Miller Lite and Bud on 
tap. The bar, a dark, wood-paneled 
room at the front of the establish- 
ment, provides a glimpse of the old 
Bell’s as a neighborhood hangout. 
The dining room, in contrast, is a 
cheerful yellow room with lace cur- 
tains crowded with as many tables 
and chairs as will fit. Don’t plan on 
declaring your love over dinner at 
Bell’s unless you’d like your neigh- 
bors to share in the experience. 

“One of the best things about this 
place,” Ed says, “is that we have a 
loyal group of customers who make 
for steady business. There have 
been a lot of changes here over four 
years. We just kind of spruced it up 
a bit, and added more interesting 


dishes. But the change was gradual. 


We lost some customers who liked 
the old Bell’s the way it was, sure, 
but we’ve gained others.” 

Bell’s has also gained some new 
employees, bringing the total up to 
12, mostly parttime. But Ed returns 
once again to that core of five hold- 
overs from the old Bell’s as the key 
to the new restaurant’s success. 

“The fact is, we probably 
wouldn’t have made it if the staff 
hadn’t stayed on when we first 
bought the place,” Ed says. “It’s a 
nice group of people.” 

— Christopher Mario 


Bell’s Bar, 183 North Union 
Street. 609-397-2226. Nou- 
velie italian. Bell’s is open 
nightly for dinner starting at 6 
p.m. No credit cards or reser- 
vations accepted. 


Lambertville 


Anton's at the Swan, 43 South 
Main Street. 609-397-1960. 
Modern American cuisine. 


Anton Dodell, proprietor/chef 
of this new restaurant at the 
Swan Hotel, says Anton's “is 
considered the most expen- 
sive restaurant in town” and 
that “we're geared to people 
who don’t worry about how 


riuch they’re spending for din- 
ner.” The menu at this 32-seat 
eatery, which features formal 
service without requiring for- 
mal dress, changes monthly. 
Entrees range from $18 to 
$22. Dinner served Wednes- 
day through Sunday; no lunch. 


Bridgestreet House Restau- 
rant, 67 Bridge Street. 609- 
397-2503. Eclectic. 


Asmaill spot, part of the bed 
and breakfast of the same 
name, but there are those 
who love it. Intimate, some- 
what pricey, and competing in 
an increasingly crowded up- 
scale dining market in 
Lambertville that includes the 
Hamilton Grill Room and 
Anton’s. Dinner only, Tuesday 
through Saturday, with brunch 
at noon on Sunday. Reserve 
early for the madrigal feasts 
at Christmastime. 


David’s Yellow Brick Toad, 
225 Highway 179. 609-397- 
3100. Contemporary cuisine. 


The new fall menu of this 150- 
seat restaurant features rack 
of lamb, pork tenderloin 
dijonnaise, and veal medal- 
lions on a bed of brie with wild 
mushroom sauce. Open for 
lunch and dinner Tuesday 
through Saturday, brunch and 
dinner starting at noon Sun- 
days. Reservations recom- 
mended on weekends. Dinner 
entrees range from $12 to 
$27; lunch is as low as $5. 
Picnic baskets available for 
hikers, bikers and skaters. 


Elephant and Castle, English 
Pub, 74 South Union Street. 
609-397-0200. English/Ameri- 
can. 


Not a pub any English person 
would recognize, but this is 
New Jersey, So it'll do. Eight 
English beers (but don’t call it 
beer here, love, call it lager), 
nondescript food. One partner 
lives in the Elephant and Cas- 
tle section of London; hence 
the name. Not expensive, 
open daily for lunch and din- 
ner. Alfresco dining on a flag- 
stone terraced by a country 
garden with latticed fence. 
Eight rooms of lodgings at- 
tached. 


Full Moon, 23 Bridge Street. 
609-397-1096. This chef- 
owned and operated cafe of- 


Get all the Service You Pay For!, 
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as little as 2 pots of coffee a day! 


e Enjoy our gourmet blend Columbian coffee 
plus a full range of hot & cold beverages. 


e With scheduled service, you’ll never run 


out of supplies. 


e We'll replace pots and clean the brewer 


with every delivery. 


J 


Call for a free trial & local references. 


215-943-5977 
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fers a variety of salads (at 
$7), omelettes ($5), burgers 
($5.50) and “Buffalo chix 
wings” ($6.25). 


Hamilton Grill Room, 8.5 
Coryell (off Union by the 
canal). 609-397-4343. Innova- 
tive American. 


Fabulously popular spot for 
haute food in Lambertville, 
with a largely Princeton clien- 
tele. But don’t let the reputa- 
tion fool you: dinner for two 
can be had for as little as $40. 
Dinner every night, no lunch 
ever. Flash-grilled seafood, 
oyster pan roast, roast 
chicken with garlic ($13.75), 
pork tenderloin, grilled rib-eye 
steak ($18.75), and an em- 
phasis on appetizers await 
you at this must-see, must- 
eat, must-make-reservations 
restaurant. 


Lambertville Station, 11 Bridge 
Street. 609-397-8300. Cre- 
ative American cuisine. 


The renovation project that 
started the Lambertville re- 
naissance just keeps rolling 
along. It’s big, it can be noisy, 
but where else can you get 
that wild game you've been 
hankering for? From February 
through April, they serve alli- 
gator, rattlesnake, buffalo, 
you name it. And if you come 
early (before 6:30 Monday to 
Thursday, before 6 on Friday) 
the Sunset on the Delaware 
special is just $9.95 for appe- 
tizer, entree, and dessert. 
Sunday brunch buffet, 
$17.95, also a la carte. 


Manon, Union Street. 609-397- 
2596. Country French. 
Dinners Wednesday through 
Sunday. Jean Michel and Sue 
Dumas. A native of Arles, 
Michel had been the chef at 


the Inn at Phillip’s Mill for five 
years. In the 32-seat store- 
front formerly occuped by the 
Cafe, with bistro style tables 
and filled with flowers, enjoy a 
fricasee of fish with sauce 
made from red wine, olives, 
and capers and sauteed lamb 
with a rosemary brown sauce, 
both for $18.50. Bring your 
own wine; personal checks ac- 
cepted. 


Mexican Village, 13 Kline 


Court. 609-397-3260. 


Ruth Alegria’s sister restau- 
rant to Mexican Village II in 
Princeton occupies the space 
of a former French bistro and 
looks it, but the cuisine is 100 
percent authentic Mexican. 
More pricey than the chain 
restaurants, but you get what 
you pay for. Amex only; no 
Visa or Mastercard. Lunch 
weekends only; dinner 
Wednesdays through Sun- 
days. 


Siam Thal Restaurant, 61 


North Main Street. 609-397- 
8128. 

Popular Thai dining spot open 
for dinner every night but Mon- 
day. Serving sizes are East- 
ern, not Western, so be sure 
to order an appetizer (mostly 
in the $4 range) followed by 
such popular entrees as 
crispy fish, pork basil, and 
Thai curry chicken, ranging 
from $6-$10. You'll probably 
also want dessert — sticky 
rice with mango and kiwi is $2. 


Stars, 9 Kline Court. 609-397- 


2923. Nouvelle. 


Very small (only a dozen ta- 
bles), very serious restaurant 
right down the street from 
Mexican Village. Brass chan- 
deliers, cloths overlaid by 
lace, and flowered chairs give 
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the Victorian parlor feeling. 
Open for dinner Wednesday 
through Sunday, lunch on 
weekends only. Entrees in the 
$20 range. chicken in puff 
pastry with Canadian bacon is 
$16. No credit cards. 


Swan Hotel, The, 43 South 


Main Street. 609-397-3552. 
Pub menu. 


Princeton High teacher Jim 
Bulger has granted the food 
concession at this locally fa- 
mous bar to Anton Dodel, 
who runs both the pricey 
Anton’s and the pub food. 
Menu changes with Anton’s 
moods; currently, you'll find a 
curried half-chicken for $8.50 
and an 8-ounce burger made 
from prime rib with potato 
salad for $7. Open Tuesday 
through Saturday 4-12, week- 
ends 'til 2; Sundays 2-9. No 
food past 11 weeknights, 12 
weekends. 


The Boathouse, 8.5 Coryell 


(across from Hamilton Grill). 
609-397-2244. 


One room up, one room 
down, with enough nautical 
knick-knacks to launch a 
small navy, this place is every- 
thing a bar should be: small, 
cozy, dark, smoky, and they 
have Pimms. Big chairs, soft 
sofas, and atmosphere that 
won't quit. Meet your sweet 
here before heading over to 
the Hamilton for a truly roman- 
tic evening. 


Canal House, 28 West Me- 
chanic Street, overlooking the 
canal. 215-862-2069. Propri- 
etor John Meyers employs 
two four-star chefs to fashion 
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Continental/International en- 
trees, $12.95 to $16.95. The 
building dates from 1790, 
when it housed men who 
worked on the Delaware and 
Raritan Canal, and the restau- 
rant has been there for 40 
years. Sunday brunch, closed 
Monday, reservations sug- 
gested. 


Hacienda, 36 West Mechanic 


Street, New Hope. 215-862- 
2078. Continental. 


The restaurant of the 30-room 
Hacienda Inn located in down- 
town New Hope. Open for 
lunch and dinner all week with 
a late-serving Sunday brunch, 
ala carte, $7 to $9. 


Havana, 105 South Main 


Street, New Hope. 215-862- 
9897. Contemporary Ameri- 
can. 


A loud and busy restaurant 
open every day for lunch and 
dinner, 11 a.m. to midnight 
(the bar’s open ’til 2 a.m.). 
Current dinner entrees in- 
clude grilled chicken breast 
with fried pesto-and-cheese 
ravioli and grilled swordfish 
with black bean and corn 
salsa. Entrees range from $8 
to $16. In addition to the food 
and the bar, there’s live jazz 
Thursday through Sunday 
nights. Sunday brunch a la 
carte, $9.95. 


John & Peter’s Place, 96 


South Main Street, New 
Hope. 215-862-5981. Mexi- 
can. 


Renowned for nearly 20 years 
of great folk, blues, folk/rock 
and jazz (sometimes fre- 
quented by top-name perform- 
ers who love playing to a 
small room), this New Hope 
institution has a tidy and 
somewhat underrated little 
Mexican menu (served from 
the kitchens of “Juan & 
Pedro”). Open seven days a 
week noon to 2 a.m., with 
food served until 1 a.m. 


Karla’s, 5 West Mechanic 


Street at Main, New Hope. 
215-862-2612. International. 


Open every day except Tues- 
days for lunch and dinner, 
Karla’s claim to fame is their 
weekend late-night break- 
fasts, which they serve Fri- 
days and Saturdays ‘til 4 am. 
There’s a piano player on 
weekends as well. And on 
Monday nights restaurant em- 
ployees and other locals line 
up for the $8 special: choice 


of soup or salad, entree, cof- 
fee or tea, and live entertain- 
ment. It starts at 8 p.m. 
Karla’s has a bar. Sunday 
brunch $4 to $8. 


La Bonne Auberge, Village 2, 
New Hope. 215-862-2462. 
Classical French. 


Built by George Ely and for- 
merly a Revolutionary War 
look-out post, this 200-year- 
old stone farmhouse now 
looks out over beautiful gar- 
dens. Ask for one of the two 
hearthside tables in the small 
original room. Lyons native 
Gerard Caronello prepares en- 
trees in the $30 range, but on 
Wednesdays and Thursdays 
the fixed price dinner is $35. 
Veal with morels mushrooms 
is an all-time favorite. Open 
Wednesday to Saturday; 
Amex or checks; make reser- 
vations. 


The Landing, 22 North Main 
Street, New Hope. 215-862- 
5711. Eclectic. 


Located in a charming old 
house, set back from the 
street and next to Mother’s, 
The Landing is open daily for 
lunch and dinner. Outdoor ta- 
bles have a view of the river. 
Indoors, there’s a fireplace 
and woodburning stove. En- 
trees range from $16.95 to 
$22.95 and include such fa- 
vorites as lobster, filet, and 
Swedish wild boar roasted 
with ligonberries and red cur- 
rants. They say it’s great. No 
Amex. 


The Logan Inn, 10 West Ferry 
Street at South Main, New 
Hope. 215-862-2300. Hearty 
American. 


This historic inn, built around 
1722 and renovated a few 
years ago, houses a large res- 
taurant, a garden dining 
room, an outdoor terrace, and 
a taproom complete with 
darts. Dinner entrees include 
four types of pasta, baked 
stuffed shrimp, duckling, 
grilled chops, and the Logan 
crab cakes, reputedly quite 
well known, all ranging from 
$11.95 to $19.95. Open for 
breakfast, lunch, and dinner 
seven days a week. Sunday 
brunch $4 to $9. 


Martine’s, 7 East Ferry Street, 
New Hope. 215-862-2966. 
Eclectic. 


This historic building used to 
Continued on following page 
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be the toll house for the ferry; 
it sits opposite the cannon on 
Main Street. Open seven 
days for lunch and dinner. A 
half-dozen tables for alfresco 
dining, overlooking Main 
Street. Inside, it’s like a tiny 
country pub in England, ex- 
cept for the food, which 
ranges from duck in a herb & 
pecan maple glaze to steak 
au poivre to seafood paella 
priced from $16 to $22. It also 
offers a cafe menu with a 
$7.50 steak sandwich and a 
“seafood steam” at $10. No 
Amex. 


Mother’s, 34 North Main. Street, 
New Hope. 215-862-2840. 


Alone among the New 
Hope/Lambertville restaurants 
called for this guide, Mother's 
management refused to de- 
scribe its menu over the 
phone. Patrons are less 
closed-mouthed. This reporter 
has heard three consistent 
comments over the years: 
“disappointing,” “overrated,” 
and “great desserts.” Check it 
out yourself if you dare; just 
don’t ask any pesky ques- 
tions. Open every day, break- 
fast, lunch, and dinner. Break- 
fast $5 to $12. 


Odette’s, 5 River Road, New 
Hope. 215-862-2432. Ameri- 
can cuisine. 


Yes, there was an Odette — 
Odetie Myrtil Logan, a French 
actress who bought the his- 
toric inn on the Delaware in 
1961 and established it as a 
nightspot. Built in 1794 asa 
tavern for river boatmen, its 
wood floors and beams and 
stone fireplace fairly exude at- 
mosphere, and of course it 
has a great river view, with al- 
fresco dining in season. 


The new owner, Rocky 
Barbone, now offers veal 
chops, lobster, filet mignon 
and other hearty fare, with din 
ner entrees from $15 to $24. 
Poached Norwegian salmon 
with dill and leek sauce, 
$20.95, flounder filet stuffed 
with salmon mousse, $16.95. 
Lunch and dinner seven days 
a week, with weekend caba- 
ret shows (many move on to 
New York), Friday night danc- 
ing, and sing-along at the 
piano nightly. Sunday brunch 
buffet $13.95, also a la carte. 


Playhouse Inn’s Backstage 
Restaurant, 50 South Main 
Street. 215-862-5085. 


Next door to the Bucks County 
Playhouse, Bill Soriero seats 
200 people by the river. The 
restaurant and cabaret has 
dinner entrees from $8.95 to 
$14.95, such as clams in but- 
ter and wine for $6.95. Com- 
edy on Wednesday and Sun- 
day and cabaret shows on 
Fridays and Saturdays after 
the Playhouse closes, by the 
Bucks County Players. Up- 
Stairs is the Club Zadar disco. 


Wildflowers Garden Cafe, 8 
West Mechanic Street, New 
Hope. 215-862-2241. Basic 
American. 


With primarily outdoor seating 
nestled in the trees above a 
brook overlooking the Bucks 
County Playhouse, Wildflow- 
ers closes for bad weather, so 
call ahead. On nice days, 
meatloaf, roast chicken, and 
pot roast with potato and two 
vegetables is just $7.50, your 
choice. Soup and salad $1 
more. Same menu served all 
day, every day, weather per- 
mitting. Live piano Saturday 
nights. 


On the Delaware 


Black Bass Hotel, River Road, 
Route 32, Lumberville. 215- 
297-5770. American. 


Bask in Olde English ambi- 
ence; the four dining rooms 
and screened porch are 
chock full of memorabilia that 
owner Herbert Ward has 
been collecting for 40 years. 
The inn itself — built of stone, 
right on the river — has been 
catering to river travelers 
since 1745. Entrees, from $17 
to $26, include a Ward spe- 
cialty: Charleston Meeting 
Street Crab, a sherry cream 
sauce with cheddar. Lunch 
and dinner daily, Sunday 
brunch is $22.50 with cham- 
pagne toast. 


Evermay on the Delaware, 
River Road, Erwinna. 215- 
294-9100. Classic French 
with American touches. 


After a drive along the Dela- 
ware, have a champagne 
cocktail and meet other gour- 
mands who have gathered for 
the six-course $42 dinner. 
Chef Ron Strouse specializes 
in classic French plus regional 
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“The Yardley Inn is back 
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Robin Bryan 
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American, which might in- 
clude mallard duck breast on 
onion marmalade or Maryland 
crab cakes. In this 300-year- 
old Colonial house furnished 
with Victoriana, dinner is 
served Friday, Saturday, and 
Sunday, at 7:30 p.m. 


Hotel du Village, North River 
and Phillips Mill Roads, New 
Hope. 215-862-9911. Country 
French. 


Sit by one of the three huge 
fireplaces in this Tudor-style 
estate built in 1907 and for- 
merly used as a finishing 
school. Dinner Wednesday 
through Sunday, might in- 
clude such entrees, from $14 
to $19, as Tournedos Henry 
IV, a filet with bearnaise 
sauce, or Ris de Veau Finan- 
cier, sweetbreads with mush- 
rooms and Madeira sauce. 
Omar and Barbara Arbani 
have had the restaurant-inn 
for 13 years. Amex or checks. 


Stockton Inn, The, 1 Main 
Street (Route 29), Stockton. 
609-397-1391. 


Alfresco dining in three levels 
of terraced, protected gar- 
dens, open on three sides, 
with curved stone walls, a 
trout pond, two waterfalls. In 
cool weather, sit by the fire- 
place. New menu features 
game and gourmet offerings. 
Open daily for lunch and din- 
ner. Sunday brunch. Walk 
past the wishing well — said 
to have inspired the old hit 


song “There’s a Small Hotel 
with a Wishing Well” — on 
your Way in. 


The Golden Pheasant Inn, 


River Road, Erwinna. 215- 
294-9595. Classical French. 


An 1857 fieldstone inn be- 
tween the river and the canal, 
with country French decor 

and antique Quimper china, 
has seating for 125 plus a 
greenhouse for corporate par- 
ties. Dinner nightly except 
Mondays, with classic French 
entrees $19 to $29, might in- 
clude salmon, rack of lamb, or 
pheasant. Chef Michel Faure, 
a native of France, and his 
wife Barbara, have five daugh- 
ters who help them in this fam- 
ily enterprise. 


The Inn at Phillips Mill, River 


Road, New Hope. 215-862- 
9919. 


Located north of New Hope 
on a picturesque winding 
country road. Open seven 
days for dinner. Alfresco seat- 
ing in good weather in a brick 
courtyard, surrounded by gar- 
dens, old pin oak and linden 
trees, with the enclosed ter- 
race used year-round. Four 
fireplaces, French country cui- 
sine. Their daily fish fillet spe- 
cials are special indeed. Ah, 
this is the life... Cash or check 
only, bring your own wine or 
beer. 


Washington Crossing 


Washington Crossing Inn, 


Routes 32 & 532, Washington 
Crossing. 215-493-3634. Con- 
tinental. 


Before they crossed the Dela- 
ware, Washington’s men 
camped out at McKonkey’s 
Ferry, on the grounds of this 
1760 stone home. Turned into 
an inn in the next century, it 
now has recom for 200. En- 
trees from $10.95 to $15.95 
with $8.95 weekday specials; 
for two, Chateaubriand is $42. 
Feel free to dress up; the staff 
wears tuxedos and costumed 
dresses. Piane.an¢c drum 
nightly; bar open to 2, closed 
Monday & Tuesday. 


The Blue Ram, Route 532 and 


Taylorsville Road, Washing- 
ton Crossing. 215-493-1262. 


The home base for popular pi- 
anist/vocalists Barbara Trent 
(Friday and Saturday) and 
Dick Braytenbah (Sunday). 
The Blue Ram serves a light 
menu for lunch and dinner 
seven days except Saturday 
evening when a full menu of 
Continental cuisine is offered 
with entrees ranging between 
$14.95 and $22.95. 


Bucks County 


Bontelli’s, York at Route 413, 


Buckingham. 215-794-7959. 
Continental and Italian. 


Wayne and Laurie Hirschbuhl 
were Bontelli regulars. They 


Thanks to historic buildings, more available liquor licenses, 
and dedicated chef-owners, Bucks County is a dining oasis. 


“~~ 
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A dining expedition to Hunterdon County caninclude a drive over the last remaining covered bridge in New Jersey. 
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liked it so much, they bought 
it. Continental and Italian fare 
is given a touch of Americana. 
The Bontelli dessert tray al- 
ways wins, so resign yourself. 
Open for lunch and dinner 
every day except Monday. 
Handy to New Hope environs 
but not well known among 
Bucks County restaurants, 
the new owners now want to 
share “the best kept secret in 
Buckingham.” 


Carversville Inn, Carversville & 


Aquetong Roads, Carvers- 
ville. 215-297-0900. American 
regional with Southern flair. 


A Virginia native, Will Mathias 
went to the Culinary Institute 
and worked in six states be- 
fore taking over this inn, part 
of a registered historic district 
built in 1813, last year. He 
cooks with a southern flair — 
Cajun gumbos, fruit cobblers, 
chicken pot pies, and crab 
cakes; entrees from $12.50 to 
$19. The 50-seat restaurant 
with bar is 10 minutes from 
New Hope, on 202 past the 
Holiday Inn turn right on 


Aquetong. 


Cock ’n Bull Restaurant, 


Routes 263 & 202, Lahaska. 
215-794-4010. 

Hearty American family-style 
meals in rooms graced by folk 
art and fireplaces. Children’s 
menu. Wines available. 
Lunches and dinner all week, 
with Sunday buffet. Special 
dining events include Colonial 
Dinner (Mondays, November- 
March), King Henry’s Feast 
(Thursdays), Murder Mystery 
Theater (Fridays and Satur- 
days), and Dinner Theater 
(Fridays through Sundays in 
winters). 


Forager House, 1600 River 


Road (Route 32), New Hope. 
215-862-9477. American and 
International. 


Dinners are served Wednes- 
day through Sunday. Try the 
mesquite-grilled seafood, a 
speciality of the house. Take |- 
95 to Taylorsville Road, and 
after seven miles it becomes 
Route 32. Follow the signs to 
New Hope for 1.5 miles. 


Jenny’s, Route 263 & Street 


Road, Lahaska. 215-794- 
4020. Continental. 
Luncheon with emphasis on 
light platters. Pricier culinary 


aN 


classics in the evenings, al- 
though $10.95 value dinners 
available Tuesday through Fri- 
day 4-6 p.m. Fresh-baked 
Irish soda bread a specialty 
here with entrees. Lunch 
seven days, dinner Tuesday 
through Sunday. Dining and 
dancing Fridays and Satur- 
days, Sunday a la carte 
brunch. Banquet rooms avail- 
able. “We always try to ac- 
commodate special or dietary 
requests.” 


Sign of the Sorrel Horse, RD 


3, Old Bethlehem Road, 
Quakertown. 215-536-4651. 
Gourmet French Continental. 


Dinners, Wednesday through 
Sunday, ina A 1749 stone 


traditional country decor laced 
with such whimsical touches 
as unicorn wallpaper. Entrees 
at unpretentious prices, $9 to 
$18, include sauteed Veal 
Afton, $15.95 and poached 
salmon $16.95, all including 
the house salad. Off 1-95 
south take the Yardley exit on 
Taylorsville Road to the first 
red light in town, then turn left 
on Afton, which deadends 
into the inn. 


No lunch Saturday, Sunday 
brunch a la carte. Piano bar 
Thursday through Saturday. 
The kitchen stays open on 
weekends until 12:30. 


windows — was built in 1772 
and another, done in peaches 
and cream, in 1890. The hos- 
telry also has a Victorian par- 
lor, and an Art Deco bar. In ad- 
dition to entrees from $14.95 
to rack of lamb for two at $45, 
take advantage of an early 
bird special for $8.95, nightly 
except Saturday, from 4 to 8 
p.m. 


An “early bird” as late as 8 
p.m.? “We're a late house 

and always have been,” says 
owner Jim Calderone. He 
schedules a Sunday brunch 

at $16.95 complete with New 
Orleans jazz band and is start- 
ing national comedians on 
Thursdays. Friday and Satur- 
day is straight ahead main 


Just a few steps from the Del- 
aware River, by the bridge, 
the 19th-century red brick 
building — formerly a tavern 
— set off by white columns 
and balcony seats 70 people 
comfortably; two fireplaces. 
Owner-chef Robert Long 
trained with the best French 
American chefs and opened 
this place with his wife almost 
five years ago. Lunches and 
dinners; closed Mondays. 
Sunday a la carte brunch at 
$15.95. Entrees $16 to $24. 


Race Street Cafe, 2 Race 


Street, Frenchtown. 201-996- 
3179. Continental and Ameri- 
can. Closed Mondays and 
Tuesdays. 


Brick Hotel and Restaurant, 


stage-coach inn furnished 
mostly in French Victorian. En- 
trees from $20 to $30 might 


In a sleek contemporary 50- 
seat restaurant, complete with 
exhibits of Bucks County-art- 


stream jazz and Sundays, 
Freeport Fling, with dance- 


be wild boar with mushrooms 
and Jack Daniels or pheasant 
breast with chestnut mousse 
and hazelnut-peach liquor. 
Gaumont is a Cordon Bleu 
graduate and Atkin has been 
a chef in six countries; they 
smoke their own meats and 
fashion chocolate leaves for 
garnish. 


The Spotted Hog, Route 202 


and Street Road, Lahaska. 


* 215-794-4030. 


Casual country bistro whose 
menu covers just about all 
bases. Open seven days for 
breakfast, lunch and dinner. 
Live entertainment Tuesday 
through Saturday. Sports bar. 
Take out available. 


Wycombe Inn, Mill Creek 


Road, Wycombe. 215-598- 
7000. Continental eclectic. 


Truly, this sleepy Victorian 
milltown — formerly a busy 
railroad stop — is off your 
beaten track. On the inside 
porch, have French bouilla- 
baisse with lobster tail for 
$26, or such entrees as fish, 
pasta, and duckling from $11 
up, including salad. Sunday, a 
sit-down brunch for $11.75. 
Dinners nightly. The Inn — 
and the town — are on the 
National Historic Register. 
One mile from 413 and Town- 
ship Line Road. 


Yardley Inn, Delaware & Afton 


Avenues, Yardley. 215-493- 
3800. Eclectic continental. 


Casual fine dining — the 
watchword of the '90s — with 


South State Street & Washing- 
ton Avenue, Newtown. 215- 
860-8313. Eclectic American. 


Napoleon’s aide and confi- 
dante, Joseph Archambault, 
lived in this house built in 
1764 by brickyard owner 
Amos Strickland. Everett Vol- 
mer, the owner since last sum- 
mer, is slowly changing the 
decor (Victorian with some 
18tn-century fixtures and 
stained-glass windows) and is 
orienting the menu to simpler 
cuisine with some comfort 
“grandmother” foods. Entrees, 
$11 to $21 and the Sunday 
brunch buffet, $15.95. Sit on 
the enclosed veranda for 
lunch or dinner daily. 


Jean Pierre’s, 101 South State 


Street, Newtown. 215-968- 
6201. Classical French. 


The 1743 stone Thornton 
House is a registered historic 
landmark, complete with three 
fireplaces and country French 
flowered curtains and 
seafoam green woodwork — 
in the “cozy” mode now fash- 
ionable in an economy where 
everyone is cutting back. But 
there is no decline in chef 
Jean Pierre Tardy's luscious 
entrees, from $18 to $28, 
which might be rack of lamb, 
poached salmon, or tuna pep- 
percorns. 


Temperance House, 5 South 


State Street, Newtown. 215- 
860-0474. Eclectic. 


One of the five dining rooms 
— complete with leaded glass 


able jazz. 


Frenchtown Inn, 7 Bridge 


Street, Frenchtown. 201-996- 
3300. French American. 


ists, James and Diane 
Zalewski present contempo- 
rary cuisine, entrees from $20 
to $24. Duck with peppercorn 
and molasses and shrimp 
with cherry and garlic are two 


Continued on following page 
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examples. Lunch on Saturday 
and Sunday only. Sunday 
brunch from $3.50. The 100- 
year-old building had been a 
grist mill, a shoemaker’s 
shop, and a newstand. Cash, 
checks, or Amex. 


Union Hotel, 76 Main Street, 


Flemington. 201-788-7474. 
American and Continental. 


Across the street from the 
Hunterdon County court- 
house. During the 1935 Lind- 
bergh kidnapping trial, this 
was the living quarters for the 
jury and hordes of out-of-town 
press. Pictures and memen- 
tos from the event decorate 
the still lovely old building. No 
longer a hotel, but open for 
lunch and dinner all week. 
Snack menu in lounge 10 
p.m. to midnight. Occasional 
live bands in the bar draw a 
young local crowd. 


Muirhead Inn, Route 202-31 


South, north of Ringoes. 201- 
782-7803. Eclectic. 


If a relaxed sense of time is 
the stuff that dining dreams 
are made of, this is your 
place. The Simpsons will 
serve you Friday or Saturday, 
and you can arrive anytime 
from 7 to 9 p.m. and stay as 
long as you like with no party 
before or after you. Order 
your entree for the $45 fixed 
price five-course dinner from 
the monthly choices that 
Doris will be fixing. 

“We just decided to do it be- 
cause this is the way we like 
to dine,” says Doris Simpson, 
who has been serving dinner 
in her home for 16 years now. 
The house, furnished in early 
Victorian, has always been 
used as a house and dates to 
1780 with an 1840 addition. 
The fireplace on which Doris 
does open hearth cooking is 
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not in the dining area. On 
Routes 31-202, going north, 
jughandle at Everett Road to 
turn south for the Inn. 


Sergeantsville Inn, Route 523, 
Sergeantsville. 609-397-3700. 


Country French. 


Settled in 1700, the village 
was named after revolution- 
ary soldier Charles Sergeant. 


As the hub of rural life, the tav- 


ern was where patriots fo- 
mented revolution. Someone 
planted a peach farm in the 
1850s and the area pros- 
pered until the turn of the cen- 
tury when it suffered from in- 
sect attacks. Look for the last 
covered bridge in the state on 
the road from Ringoes to 
Rosemont. 


Yes, the fancy entrees range 
from $17 to $24, but — every 
night but Saturday — you can 
also choose from the “light 
menu” for $5 to $9. And enjoy 
the same ambience — flicker- 
ing firelight against the stone 
walls and hand cut beams of 
a Dutch colonial built in the 
1700s. The chef, Will Kratz, is 
an alumnus of Le Bec Fin. 
Going north from Lambert- 
Ville, take the first right after 
the Stockton Inn. 


Cafe at Rosemont, Route 519 


at Route 604, Rosemont. 609- 
397-4097. Contemporary 
American. 


A general store since 1880, 
where the children meet the 
school bus in the morning. 
The treats are homemade 
and the soft drinks natural. 
Twelve tables plus a 
children’s table, 

old silverware, and a muffin 
tin collection on the wail. Ala 
carte entrees $8.75 to $14 
with salad. Dinner Thursday, 
Friday, and Saturday, break- 
fast and lunch Tuesday 
through Sunday. Cash and 
personal checks. 


Along the Raritan 
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Experience New Brunswick’s newest restaurant! Fun 
food, stylish service, relaxed atmosphere. Located at 2 


Albany Street in the Hyatt Regency New Brunswick. For 
reservations and more information call (201) 873-3131. 


Event Planners! 


Take advantage of our Main Events database. 


Before scheduling your benefit, golf tournament, or corporate seminar, 
call us at 609-452-0038 to find out what else is already happening at that 


time. And be sure that 


else knows about your plans! When you 


have picked a date WRITE to us with the who, what, when, where, why: 


Main Events 
U.S. 1 Newspaper « 870 Mapleton Road « Princeton 08540 


2 Albany, Hyatt Regency, 2 Al- 
bany Street. 201-873-1234. 
Bistro. 


It's a snap to find, and you 
park free in a covered lot next 
door. Enjoy jazz in the lounge 
after a show; they serve to 11 
p.m. on weeknights and mid- 
night on weekends. Sunday 
brunch for $19.95 includes un- 
limited champagne. Dinner en- 
trees from pastas at $10.50 
and roasted veal loin chop at 


$17.50, and a light menu is 
also offered. This restaurant, 
just redone, replaces both 
Cafe Arbor and Baguette. 
From Route 18 North jughan- 
dle at route 27 south, left at 
second light. 


Arthur’s Tavern, 644 Georges 
Road, North Brunswick. 201- 
828-1117. Since it opened 
last spring, Arthur’s is rapidly 
acquiring a reputation for 
steaks at $9.95 for 20-ounce 
Delmonico. Take Route 1 to 
Route 130 circle to George’s 
Road, 1/2 mile on right. 


Bacar’s Restaurant & Lounge, 
Route 1 South, North Bruns- 
wick. 201-246-2800. Continen- 
tal. A pianist entertains during 
the Friday and Saturday sea- 


food buffet which costs 
$16.95. Other dinner entrees 
range from $8 to $16. 


Cafe Pierro, 3 Livingston Ave- 


nue. 201-745-6795. Hungar- 
ian and bistro. 


Everything’s beautiful at the 
State Theater, and afterwards 
linger at the cafe next door; 
the performers are sure to 
stop by for hot dishes — 
Hungarian and international 
food, with veal for $11, and 
hot sandwiches. Also salads, 
pastas, crepes, cappuccinos, 
exotic cakes, all homemade, 
except ice‘cream. Open until 
midnight on weekends, to 1 
a.m. on theater nights. Cash 
or checks. Sidewalk tables in 


_ Warm weather. 
Front Row Restaurant and 


Down Under Bar, 10 Living- 
ston Avenue. 201-214-1717. 
American continental. 


All-new upgraded menu and 
staff — from when it was 
Ernie J’s. The State Theater 
audiences swarm across the 
street for happy-hour priced 
drinks at intermission, but the 
kitchen closes early. Entrees 
from pasta at $8.95 to $18- 
ounce prime sirloin for $23.95 
and “everything’s fresh” says 
food and beverage director. At 
Down Under, live bands play 


Fridays and Saturdays. 
Closed Sunday and Monday. 


HeadQuarters, 647 Georges 


Road, North Brunswick. 201- 
247-5454. Middle Eastern. 


Lebanese entrees from $5.95 
to $9.95, but many people 
pick and choose from among 
a big variety of appetizers 
which cost $2.50 or $3.50. 
The falafel, hummus tahini, 
kibbee, shishkebob, tabbouli. 
New is the Lebanese gyro, 
shaorama. Closed Sunday. 
Amex or checks. Across the 
street from Arthur's Tavern. 


La Fontana, 120 Albany Street. 


201-249-7500. Classical Ital- 
ian. 


Dress up to the flamboyant sa- 
loon atmosphere, with over- 
sized silverware, crystal, and 
placesettings complete with 
kniferests. Said to be a rep- 
lica of a restaurant in the 
1920s with “European service 
and classical Italian food.” Din- 
ners only on Saturday, closed 
Sundays. 


Panico’s, 103 Church Street. 


201-545-6100. Gourmet Ital- 
ian. 

Frank Panico is justly proud 
of the review his elegant res- 
taurant, with its peach-and- 
tan-and-mirrors decor, has re- 
ceived. The 27-year-old chef, 
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Jim Weaver, prepares dinner 
entrees, from $16 to $30, 
such as filet of sole in pignoli 
nut crust or scampi in 
Franchay sauce. Portions are 
more gourmet than Italian, but 
doggie bags are out of place 
here, anyway. Jackets re- 
quired at dinner; voucher park- 
ing across the street. No 
lunch Saturday; closed Sun- 
day. 

Raritan River Club, 85 Church 
Street, New Brunswick. 201- 
545-6110. 


Owned by Frank Panico, the 
club is a more informal, more 
upbeat California style restau- 
rant than its older brother, 
Panico’s. It specializes in sea- 
food and emphasizes enter- 
tainment: a duo plays ’50s 
jazz on Friday. Entrees run 
from $10.95 to $24.95. 
Closed Sunday; no lunch Sat- 
urday. 


Sir John’s Restaurant, 230 
Washington Place, North 
Brunswick. 201-297-3803. 
Hearty Italian. 


Hearty Italian and charbroiled 
specialties from $8 to $17. 
Note for spring: 40 outdoor ta- 
bles overlook Lake 
Farrington. Take Route 1 
North to 130 South, turn left 
at the second light, and the 
lake is on your right. 


Stuff Yer Face, 49 Easton Ave- 
nue. 201-247-1727. Like the 
name, the strombolis — 
burrito-like rolls of pizza 
dough filled with goodness 
knows what. Now also serv- 
ing pasta meals with salad at 
the low prices $5.25 and 
$6.95. It does accept credit 
cards. Open until midnight, 
Sunday through Wednesday, 
until 1 a.m. on Thursday, until 
2 a.m. on weekends. 


Szechwan Gourmet, 3 Living- 
ston Avenue, New Brunswick. 
201-846-7878. 


Next to the State Theater and 
George Street Playhouse. 
With a 11:30 p.m. closing time 
seven days a week, this is an 
ideal after-the-show dining 
spot. Spicy specialties such 
as sesame prawns are favor- 
ite dishes. 


The Frog and the Peach, 29 


Dennis Street at Hiram, New 
Brunswick. 201-846-3216. 
Highly rated — including 
three stars in the 1990 Mobil 
Travel Guide — and priced to 
match. In harmonious counter- 
point to such meals of sub- 
stance as tenderloin of Angus 
beef in Zinfandel demi-glaze 
with a sweet onion sauce are 
light offerings such as sea 
scallops braised in a warm to- 
mato and basil vinaigrette, 
prepared without butter or 
heavy cream. Impressive 
wine list. Luncheon week- 
days, dinner seven days. 


The Old Bay, 61 Church Street. 


201-246-3111. 


The Cajun spot on New 
Brunswick’s restaurant row, 
with such Louisiana fare as 
blackened fish and chicken 
plus shrimp creole, shrimp 
etouffe, jambalaya, and bread 
pudding with bourbon sauce. 


Five brews on tap, including 
Watney’s in an English pint, 
and mint juleps. Brick and 
wood interior with tin ceiling 


. adds to the feeling of being in 


the Big Easy. Late night menu 
until 1 a.m., Thursday through 
Saturday. No lunch Saturday. 


Tumulty’s Pub, 361 George 


Street. 201-545-6205. 


Old electric trains rim the ceil- 
ings of this casual pub, which 
serves sandwiches and burn- 
ers plus dinner entrees from 
$4.50. It serves until midnight 
every night except Sunday 
when it closes at 11 p.m. 


Wurlitzer’s, 386 Hoes Lane, 


Piscataway. 201-463-3113. 


Ared 1957 Studebaker greets 
you in the lobby; waiters and 
waitresses dance on the bar. 
No kidding. Tuesday through 
Friday 4 to 8 p.m. there are 
big buffets featuring chicken, 
oysters, ribs fettucine, fresh 
fruit and desserts. 


After that, a late night menu 
is available until 11 or mid- 
night ("Depending on how 
busy we are,” says one wait- 
ress). Wednesday is ladies’ 
night, 75 cents a drink: also 
no kidding. 


North Miscellany 


Chez Catherine at Westfield 
Inn, 431 North Avenue, West- 
field. 201-232-1680. Authentic 
French. 


The daughter of a restaurant 
family in the Loire Valley, 
Catherine Alexandrou cooks 
Provecncal style with light 
sauces and abundant herbs; 
Roasted chicken with garlic 
and chocolate mousse are fa- 
vorites at this highly-rated 50- 
seat restaurant with an art 
deco decor. Four-course din- 
ners from $37.50. Closed Sun- 
day, dinner daily, lunch Tues- 
day to Friday. Garden State 
Parkway Exit 135. 


Costa del Sol, 600 West Union 
Avenue, Bound Brook. 201- 
560-0620. Spanish. One of 
the few places to serve Span- 
ish food; the entrees range 
from $12 to $20. No lunch Sat- 
urdays. Take Route 1 to 286 
North, after exit 7 take Route 
28 to East Bound Brook. 


Perryville Inn, Perryville Road, 
Clinton. 201-730-9500. This 
176-year-old place opened in 
August, exit 12 off Route I-78 
east, turn right at the Texaco 
station. No lunch Saturdays. 


Ryland Inn, Route 22, White- 
house. 201-534-4011. Conti- 
nental American. 


With four fireplaces in this 
200-year-old country inn, for- 
merly used as a stagecoach 
stop between New Brunswick 
and Easton, Pennsylvania, 
you stand a good chance of 
getting to sit near one. No 
lunch Saturdays, dinner all 
Sundays. Game dishes are 
the specialty, New Zealand 
lamb loin in pastry with spin- 
ach and basil with garlic and 
rosemary sauce, $17.25. 
Other entrees to $21. Jackets 
are preferred. 


Spain Inn, 1707 West Seventh 
Street, Piscataway. 201-968- 
6800. - 

Order paella ($12.95) or 
mariscada (a bouillabaior 
$14.95) and pretend you are 
dining by the Mediterranean... 


Somerset-Somerville 


La Cucina, 125 West Main 
Street, Somerville. 201-526- 
4907. Northern and Southern ~ 
Italian. 


Food inspired by the cuisine 
of both northern and southern 
Italy. Pasta and veal dishes 
are house specialties. Reser- 
vations needed for dinner. No 
lunch on weekends. 


McAteer’s, 1714 Easton Ave- 
nue, Somerset. 201-469- 
2522. American Continental. 


Dover sole is the specialty of 
this large, 200-seat restaurant 
and banquet hall, but dinner 
entrees range from $16 to 
$20. No lunch Saturdays. 


Seoul House, Franklin Mall, 
1483 Route 27, Somerset. 
201-249-6989. Korean. 


In a 50-seat storefront restau- 
rant chef Wan Chul Park pres- 
ents a long dinner menu — 


PREMIERE NATIONAL TOUR 


70 exotic items, with lots of 
vegetarian choices (soft bean 
tofu stew, $7.95), beef (sea- 
soned egg pancake with 
pieces of beef and stuffed 
green pepper, $8.50) and fish 
(spicy fish stew, $7.95). 


Five or more condiment 
dishes accompany each main 
course and portions are gen- 
erous. Jennifer and Jim 
Dellow (formerly of the Gar- 
den Grill on Route 206) and 
Mi and Jeff Olesnevich are 
the new owners. Open seven 
days, from 11:30 a.m. to 
10:30 p.m. 


Steck’s, Route 202, 206, and 


28, Somerville. 201-685-9587. 


Take-out from this German 
deli includes the ubiquitous 
potato salads — plus sweet- 
and-sour cucumber, wurst, 
and prepared foods — 


spaetzle and dumpling mixes. 


Open daily, until 7:45 p.m. on 
Thursdays and Fridays. 


= THEATRE PENNSYLVANIA 


THEATRE 


OCTOBER 2 28, 8: 8:00pm 
$22.00, $18.50, $14.00, $12.00, $10.00. 


(201) 246-7469 


19 Livingston Avenue, New Brunswick, NJ 08901 
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Ethnic Dining 


Our multinational listings begin in the heart of Trenton. Mangia. 


last served food in 1974. Now 
Joe Cattani is going to open 
the place with a strictly Italian 
menu: so strict that the chef, 
from Rome, doesn’t even 
speak English. Says Cattani, 
“We have waterfalls, we have 
lights, we have antiques.” But 
wait to come. Cattani has 
postponed opening and does 
not want calls. Repeat: don’t 
call and don’t come ’till you 
see some ads. 


Cent’ Anni, Anerson & Gene- 
see Streets. 609-392-2040. 


Buffets on Wednesdays for 
lunch ($6) and dinner ($7). No 
lunch on Sundays. Entrees 
range from linguini at $3.95 at 
$15.95 for T-bone, plus pub 
menu. Dinner orders until 11; 
the bar usually open until 1 
a.m. 


Chambersburg 


(All the "Burg spots serve Italian 
or Italian-American food unless 
otherwise noted.) 


Amici, 600 Chestnut at Roebl- 
ing Street. 609-396-6300. 


Formerly Bobby V’s (and still 
managed by Bobby), Amici’s 
Offers fine Italian dining in the 
heart of Chambersburg. Open 
for lunch Tuesday-Friday, din- 
ners Tuesday-Sunday. Dinner 
entrees range from $12.95 up 
to the special lobster dinner at 
$28.95. An extensive wine 

list. Reservations suggested. 


Cattani’s Ristorante, 559 
Emory Avenue. 609-396-9696. 


The former Monte’s Cafe and 
the Emory Cafe, this place 
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¢ ¢ Homemade Pastas and Desserts 
¢ Ample Parking on Premises J 
p ¢ Private Rooms Available for Parties {) 
y seating up to 75 . 


609-695-0011 
Lunches 11:30-2:30 M-F @ 
Dinners: 5:00-11:00pm > 


M-Sat. \( 
3:00-10:00 Sunday 


701 Whittaker Ave. Trenton 
x In Chambersburg 
.*) (Corner of Whittaker & Beatty) 
y 


All major Credit Cards Accepted 
Reservations Suggested 
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The Tiffany 
of Italian Food 


NOW IN OUR 43rd YEAR 
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PASTA MADE ON PREMISES 
CAPITAL ROOM SEATING FOR PRIVATE PARTIES 
UP TO 38 PEOPLE 
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HOURS: 


Lunch- Monday thru Friday 11:30-3:30 
Kitchen open for Dinner: 
Monday thru Thursday 4:30-11 
Friday & Saturday 4:30-12, Sunday 3-11 
Bar open to 2:00AM 
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Gift Certificates Available 


273 Morris Avenue 609-393-6323 , 
Trenton, NJ 13 
Me 
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Cesare’s Cafe, 346 Emory. 609- 


393-4480. 


Located in the Burg at the cor- 


ner of Division Street, 
Cesare’s prides itself on 


being a family restaurant offer- 


ing the best in Italian-style 
sauces, steaks and veal 
dishes. Credit cards not ac- 
cepted but it does have a li- 
quor license. 


Cheers, 629 Whittaker Avenue. 


609-599-2452. 


Looks like a neighborhood 
bar, but Frank Tripodi — for- 
mer ironworker and casino 
dealer — offers a half-dozen 
blackboard specials that at- 
tract a friendly crowd for lunch 
and dinner daily. Specials — 
pork chops, steak, seafood — 
from $9.95 to $15.95. 


Chianti’s, 701 Whittaker Ave- 


nue. 609-695-0011. 


Three dining rooms — includ- 
ing the newest, with its sky- 
lights, damask tablecloths, 
and lace curtains — extend 
beyond the bar, and Italian op- 
eras are piped throughout the 
restaurant. It features home- 
made pastas (at about $13) 
and desserts, including a 
“Chocolate Sensation” for 
$4.50. No lunch Saturdays 
and Sundays. Parking on 
premises. 


Crecco’s Restaurant, 273 Mor- 


ris Avenue. 609-393-6323. 


Now in its 43rd year of host- 
ing politicos and celebrities 
who sign their photographs 
for the wall, it is still the place 
where deals are made. Pas- 
tas are made on premises, 
large. wine selection. Lunch 
weekdays, dinners Tuesday 
through Sunday. 


Cricket’s, 1218 South Clinton 


Avenue. 609-396-4188. Conti- 
nental. 


A relative newcomer to the 
‘Burg scene, done in oak, 
brass, and glass, with a chef, 
Vasile Bageag, from 
Rumania. Entrees from $9 to 
$29 might include Veal Chop 
Giambotta, calves liver sau- 
teed with bacon, peppers, 
and onions, and fresh salmon 
and swordfish; Monday all- 
you-can-eat pasta at $5.95, 
Yankee potroast on Thursday, 
$8.95, Parking next to the 


Serving Dinners 7 Nights a Week ’til 
12 Midnight & Lunches Mon.-Fri. 


(609) 393-1000 


132 KENT STREET, TRENTON, NJ 


building; no lunch Saturday; 
closed Sundays. 


DeLorenzo’s, 1007 Hamilton, 
Trenton. 609-393-2952. Os- 
tensibly the home of the best 
“tomato pies” in Chambers- 
burg. BYO. 


DelRio Restaurant, 1961 Ham- 


ilton Avenue. 609-587-2890. 
American. 


Known for Texas-style chili 
and homemade soups plus 
steak sandwiches, fried 
chicken, seafood, burgers. 
Burgers from $2.35 plus daily 


whiteboard specials to $11.95. 
Diamond’s, 132 Kent Street. 


609-393-1000. 


Relaxed elegance is the 
word. Relaxed because the 
cooking is taken seriously (it 
has garnered rave reviews) 
and because the wait staff 
does not rush you through the 
evening. Elegant, in pink and 


burgundy, sans waterfalls. En- 


trees from $10 to $28.95 with 
veal dishes the specialty. Din- 
ner served nightly until mid- 
night; no lunch Saturday. 


Francesco’s Ristorante, 302 


Franklin Street at Roebling. 
609-989-0101. 


Northern Italian cuisine, 
pasta, veal, chicken, fish, and 
their vegetables and fresh 
sauces at this rather elegant 
spot, decorated in shades of 
tan. On Friday and Saturday, 
a piano player entertains and 
the kitchen stays open to 
11:30 p.m., no lunch Saturday 
and Sunday. From October 
22 on, it will be open Monday 
evenings for dinner. Entrees 
from $13 to $19 and you will 
not leave the 100-seat restau- 
rant hungry. 


Giovanni’s Gourmet Pizza & 


Pasta, 931 Chambersburg. 
609-393-5452. This is the din- 
ing wing of the famous Cham- 
bersburg Tavern, so you can 
have dinner and then enjoy 
jazz in the lounge. Dinners 
only, closed Mondays. 


Jamey’s Pub, 700 Roebling Av- 


enue. 609-695-0999. Italian 
food, steaks, chops and sand- 
wiches. Kitchen currently 
closes at 11 p.m. but the 
hours may be extended in the 
near future. Cash or Amex 


only. Lunch and dinners. 
Closed Mondays. 


La Gondola Ristorante, 762 


Roebling Street. 609-392- 
0600. 


Appropriate to its name, it is 
decorated in grotto blue with 
scenes of Venice. But this is 
not your simple spaghetti and 
meatballs place. House spe- 
cialties are papardelle al pro- 
sciutto, filetto di vitello al tar- 
tufo and orata gratinata. 
Private parties welcome, wine 
cellar dining available. Open 
for lunch and dinner every 
day except Sunday. 


La Strada, 1001 South Clinton 


Avenue. 609-695-0155. 


Italian-Mediterranean entrees 
from $9 to $29, including 
salad, homemade pasta, and 
garlic bread. Veal La Strada, 
sauteed in mushrooms, arti- 
choke hearts, and white wine, 
is $15.95 and Seasoned 
Chicken, served bite-size, is 
$11.95. The 110-seat restau- 
rant has an atrium and out- 
door cafe. Closed Mondays, 
no lunch weekends. Kitchen 
open until midnight Fridays 
and Saturdays. “We will feed 
you like no one else can,” 
vow the Rienzis. 


Marsilio’s Restaurant, 541 


Roebling Avenue. 609-695- 
1916. 


With entrees from $13 to $23, 
this 100-seat Burg restaurant 
specializes in veal dishes. 
Closed Monday, it has no 
lunch on weekends. 


Penny’s Beef N’ Ribs, 845 


Chambers Street. 609-396- 
1533. Rub shoulders with real 
trenchermen chowing down 
on baby back pork ribs 
($12.95) and barbecued 


chicken ($7.95). Closed Mon- 
day; it now takes credit cards. 


Sal deForte’s Ristorante, 200 


Fulton Street at Roebling. 609- 


396-6856. 


In this 50-seat restaurant, dec- 
orated in mauve and black 


with lots of glass, Sal and 


Mary de Forte and their 
daughter serve such special- 
ties as Zuppa de pesce (all 
kinds of seafood, including 
lobster) for $21.95 but other 
Italian entrees start at $10. 


Italian Dining Elegance 


Diamond s is truly a restaurant dedicated to presenting and serving 
only the finest food and wines available. Our menu consists of 
unique creations as well as truly authentic Italian cuisine. 
Featuring Prime Aged Steaks, Provimi Veal, fresh Seafood as well 
as a wide variety of Italian dishes. Buon Appetito 
Featuring our Emerald Room for Private Parties 
All major credit cards accepted 
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Better make reservations for 
Saturday night; closed Mon- 

days, no lunch on weekends. 
Parking is on the street. 


Soho, 142 Mott. 609-695-9028. 


Bistro. 


Fun for a guaranteed cheap 
date because the menu has 
just burgers, sandwiches, and 
special pizzas. Business and 
neighborhood types make up 
the lively crowd at the old 
wooden bar, which reeks at- 
mosphere with its brass-ring 
rail. Nine beers on tap and 
the plain burger is $3.50. Yes, 
they take reservations but 
allow extra time to park on the 
Street. Food ’till 11:30, 1 p.m. 
on weekends. Cash or per- 
sonal checks only. 


Tattoni’s, 800 Chestnut Ave- 


ar aa 


nue. 609-394-1456. 


The current owner is retiring 
in November; look for 
changes. As of now, every- 
thing is cooked to order at this 
restaurant and bar that has 
been from an old house. Spe- 
cialties are, of course, the 
homemade pastas, and also 
veal prosciutto in wine sauce. 
No lunch Saturdays, closed 
Sundays. Checks or cash. 


Casino Restaurant, 15 Ander- 


son Street. 609-393-5875. Ital- 
ian. 

Gino Maccaroni Jr. ran Gino’s 
Casino, a restaurant/jazz club 
in the Clover Mall until eco- 
nomics closed the doors. Now 
Gino Jr. is back as chef and 
manager of his parents’ long- 
established Casino Restau- 
rant in Chambersburg. Open 
7 a.m. to 9 p.m. except Sun- 
days. And, more good news, 
the jazz has come back with 
him, Tuesdays and Satur- 
days. Reservations sug- 
gested. Bring your own wine 
and beer. 


Eagle Tavern, 429 South Broad 


Street. 609-392-8799. 


Have a draft “black and tan” 
ale and burgers in this historic 
spot; it was a stage coach 
stop before the Revolution, in 
1765. Together, the bar and 
dining room seat less than 50 
people. Take exit 1 off Route 
1, just before the bridge, then 
three rights to South Broad, 
and the tavern is on the right. 
Parking can almost always be 
found on South Broad Street, 
but valet parking can be ar- 
ranged. 


Blackboard specials, all fresh, 
range from $8 to $16, and 
might include Haddock Cajun 
style, grilled salmon, filet, 
pasta primavera. Sunday 
brunch for $12.95, until 3 
p.m., has baked ham, sau- 
sage, eggs to order, fresh 
fruit, baked goods, hot and 
cold dishes and complemen- 
tary champagne. 


Two Irish beers, Guinness 
and Harp, are on tap, and 
their combination — half and 
half — results in a “black and 
tan” with one floating on top 
of the other. The house wine 
is Bulgarian, and there is a 
limited wine list. 


Joe’s Mill Hill Saloon, 300. 
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Chambersburg 
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Clinton Ave 


South Broad Street, Trenton. 
609-394-7222. Continental 
and Cajun. 


Diagonally across from the 
Mercer County court house, 
sitting on the gentrified Mill 
Hill, this is a popular Dela- 
ware Valley jazz spot, Tues- 
day and Saturday nights. 
Open weeknights to midnight, 
Saturdays to 2 a.m. No lunch 
Saturdays, closed Sundays. 
Cajun and Continental en- 
trees start at $12. The 120- 
year-old building was a drug 
store before its rebirth, and its 
bar fixtures are from Atlantic 
City’s Hotel Claridge. Ade- 
quate parking across the 
street. 


Larry Peroni’s Waterfront Res- 
taurant, Route 29, River 
Road, Ewing. 609-882-0303. 
Continental. 


A quiet, subdued spot, it at- 
tracts corporate business as 
well as the statehouse crowd. 
In winter, it is an easy-on, 
easy-off one mile north of the 
last exit on I-95 before the 
Delaware River. The 110-seat 
restaurant looks like a Swiss 


-chalet— it used to be the Ger- 


man-Swedish restaurant 
Landwehr’s — but Peroni, for- 
merly in the meat business, 
has been cooking “creative 
Provencal” food there for 25 
years. 


His definition of Provencal: it 
means whatever you want to 
do, on the theory that “if it 
tastes good by itself it will 
taste good together.” For in- 
stance, a filet with artichokes, 
asparagus, and mushrooms 
in a light wine sauce. Fresh 
basil and tomato sauces, Sun- 
day a la carte brunch, $5.95 
to $8.95. Dinner entrees from 
$10 to $20 with the average 
about $14. 


Lorenzo’s (Pete Lorenzo’s), 
66 South Clinton Avenue. 609- 
695-6868. Italian American. 


A notable hangout for the 
statehouse crowd; bring cash 
or your checkbook but plan to 
take advantage of the valet 
parking. When softshell crabs 
are in season they get two de- 
liveries daily, but Lorenzo's 


Continued on following page 
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© 1988 The Olive Garden Restaurants. 


LOOKING FOR SOMETHING 
HOT FAST AND ITALIAN? 
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LUNCH AT THE OLIVE GARDEN 


Have lunch at The Olive Garden, 
where you won't wait long for a hot 
dish of fresh, homemade pasta like 
lasagna or spaghetti, or our deli- 
cious soup, salad and breadsticks. 

Where our prompt, extra-attentive 
service can get you on your way 
in under an hour, if that’s your speed. 


= 


So come and enjoy a wonderful 
ltalian lunch at your pace. 
At our place. 


tre 


Olive 


ITALIAN 


RESTAURANT 


WHERE ALL THE Best OF ITALY Is Yours 


* Cherry Hill, on State Rd. 38 at Chestnut St. + Lawrenceville, on U.S. Rte. 1 at Mercer Mall 
* Moreland Rd., Abington (E. of Willow Grove Pk. Mall) 
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The Irish and Irish at heart should check out 
Sweeney’s on a Friday or Saturday night. 


Sweeney — now features 

Irish bands and singers on Fri- 
still has candidates for its 28- ses a stcssne Ben ae 
ounce sirloin or filet mignon. » sph wien 4 ra nie 

No lunch Saturday; closed and comed beet & cabbage — 


S entrees are $7 to $21. Closed 
<r Sins aia Sunday. It is a couple of 


blocks down from the Eagle 
Pat’s Diner, 1300 South Broad Tavern. 


Street. 609-392-2024. Plain. 


: Another of the all-too-rare-in- , 
our-area 24 hour-a-day eating Chinese 
g spots. Near the intersection of 


: Liberty Street. No liquor, no All are open daily for lunch and 
. credit cards and a no-non- dinner unless noted. 

: sense menu with daily spe- 

cials. China Moon Restaurant, 


Quakerbridge Mall. 609-799- 
Something Special to Eat and 6799. patie at 6 p.m. Sun- 


Continued from preceding page 


Drink, 18 East Lafayette day 
Street. 609-392-7313. Conti- 
hantok Chow to Go, Market Hall, 
¥ ide stwaltio-hoort with Fam ios Sah Forrestal vilege> 
. alias de fhe! 609-520-1161. Take out Chi 
our HUEY WAO'WOrKs tor the nese. Open Sundays until 5 Witherspoon Street. 609-921 - day, and Sunday evenings. Junction. 201-274-0505. No 
i state; the chatter-level in this MSG used 
i ; : p.m. 6909. Takeout only. Hunan Royal. 4044 . 
two-floor 180-seat bistro will unan Royal, : . ' 
cover your conversation. Golden China Restaurant, Hunan Chinese Restaurant, Quakerbridge Road. Opening § Sunny Garden, 3505 Route 
Lunch entrees, a la carte, $3 Lawrence Shopping Center. Princeton North Shopping in October or November 1990. South. 609-452-8182. Next to 
to $6.50. Dinner on Fridays - 609-882-6990. Closed Sun- _ Center. 609-921 -0995. Small Lee’s Castle, Princeton Mead- the Prince Theater. Lunch 
only, $7.50 to $14. Voucher day. No MSG used. but has a loyal following. ows Shopping Center, specials and buffets. Bs 
parking on the Commons lot —_ Good Friends Restaurant, 31 Hunan House Restaurant, Plainsboro Road. 609-799- Szechwan Gourmet, 3 Living- 
on Front Street. Station Drive, Princeton Junc- Jamesway Shopping Center, 1008. Besides the usual ston Avenue, New Brunswick. 
Sweeney’s Saloon, 666 South tion. 609-799-9891. To 11 Route 130 South, Hightstown. Szechuan, Cantonese, et al, 201-846-7878. Next to the 
Broad Street. 609-393-6669. p.m. on weekends. . 609-443-9417. also Hong Kong style of Chi- State Theater and oars 
Eclectic, Irish. House of Shih, 479 Ridge Hunan Kitchen, Clover Mall, ness eee . eee cee a 
As genuine an Irish bar as Road, Monmouth Junction. 3100 Quakerbridge Road. Lee’s Castle Il, North Harrison ie s peach Pag Hp 
| you'll find on this side of the 201-329-2722. Luncheon and 609-587-1010. Street, Princeton. 609-799- or show dining spot 
f pond. It’s not on any historic dinner buffet, also family Hunan Kitchen Il, Washington 1008. Dim Sum and Hong 3 
= register, but it did serve the style. One mile east of Route Boulevard. off Route 33 Kong cuisine in additional to Wang's Kitchen, 3221 Route 
i first beer 100 years ago, and 1. Robbinsville. 609-426-8686. more familiar fare. 27, Franklin pret mente 6 < 
. — courtesy of owner Bill Hunan American, 157 Piano bar on Friday, Satur- Lotus Garden, Plainsboro 2882. Formerly the-colebrate 
Town Center. 609-799-8888. A-Kicheas ie ane 
Sott elegance erat iuat er. aims to be a premiere spot for 
viesil authentic gourmet Chinese 
: cuisine. Chinese breakfast 
x S Ou th €: hi In a Mandarin Express, MarketFair. items available Saturday and 
iatardtes gs Bred food Chi- Sunday 11:30 a.m. to 2 p.m. 
nese lunch and dinners. 
Ci-Am, 375 Georges Road, 
Restaurant Mrs. Chow, Route 206, Village Dayton. 201-329-8557. Chi- 
a Hunan e Szechuan « Cantonese Shopper, Rocky Hill. 201-359- nese-American. Lunch buffets 
Zoe : 6777. Hunan, Szechwan and weekdays, dinner buffets 
| The Corporate event with a Difference Mandarin items —evenaspe- $9.95 seven days, to 11 p.m. 
We can cater showers, holiday parties & meetings. cial diet menu. weekends. 


New Szechuan Garden, Mer- 
| ALL YOU CAN EAT cer Mall. 609-452-1525. Fa- 
. Dinner Buffet : Lunch Buffet vored by many on their way to German ? 
Fri, Sat, & Sun only Mon-Fri Noon - 2:30 movies at the malls. 
$9.75 per person now only $4.95 per person North China Restaurant, 36 Black Forest Restaurant, 42 
Witherspoon Street. 609-924- South Main Street, Allentown. 
Bring this ad and get 10 % off any meal. places 2 oe eck enbicse wail aan eae 
Open 7 days: Mon-Thurs 11:30 am -10 pm Fri. - Sat. 11:30 am -11 pm Sun 12:30 - 10 pm Princeton. wurst) to Jaeger Schnitzel J 
South Brunswick Square 201-274-0505 South China Restaurant, (veal with sour cream mush- 
Rt. 1 South, Monmouth Junction 201-274-0506 South Brunswick Shopping room gravy at $17.50). Lunch 
Center, Route 1, Monmouth and tea Tuesday and Wednes- 


. day, lunch and dinner Thurs- 
day through Saturday. Bring 


your own wine or beer; cash 
Op er rf at i or checks only. 
(4 Old Heidelberg Restaurant, 
ton, A H. A R A 2430 Hamilton Avenue, 
Mercerville. 609-587-9480. 


R i S T A U R A N f A Trenton institution for nearly 


60 years, it has been owned 
afel 
ja ey'0® 


by Scott and John Ruhl, the 
grandsons of a German 


Pour Hosts 


| —) brewmaster, for the last five. A 
3 Ernie & Ross Call f or yor 7 il graduate of the Culinary Insti- 
} t : tute, Ruhl has added Italian 
! Hemet Take Ou and American dishes to the 
u trencher-sized German food: 
tr BUSINESS LUNCHES & FAMILY DINING Bring your own drinks — sauerbraten (sweet and sour 
{ Elegant banquet facility for Satie res with 
ravy), potato dumplings, gou- 
business or private parties up to 100 lash, and echnitzos ph hae 
irl on tap. Closed Monday; 
Continental Hungarian the bar stays open late. 
German American es Steck’s, intersection of Routes 
alee & WP ees “6 202, 206, and 28, Somerville. 
Delicious Homemade Pastries ¢ Salad Bar Daily Middle Eastern Food 201-685-9587. 
* Selected Early Bird Specials every night from : We Are Cee Take-out from this German 
5-6:30pm at $7.95 1:00 a.m. ithe deli includes the ubiquitous 
: _Montgomery Shopping Center potato salads — plus sweet- 
odagiita hy 3: and-sour cucumber, wurst 
Open 7 Days: Mon.-Sat. 11-Midnight, Sunday 1-10 Skillman, New Jersey : ; 
Tel. (609) 921-8336 and prepared foods — ; 
609-466-9889 spaetzle and dumpling mixes. 


Open daily, until 7:45 p.m. on 
5 Cast Broad Se. 609-466-1739 Wopetuelt, NF. Thursdays and Fridays. 


os ee 
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The highly regarded Indian restaurant in our listing is tucked be- 
hind an old supermarket in Hamilton Township. You can’t miss it. 


Athenian Pizza, 27 
Witherspoon Street. 609-921 - 
3425. 


Crowded, noisy, convivial, 
fun. Though proud of its 
pizza, the Greek specialties - 
moussaka, souvlaki, baklava, 
and antipasto — are good 
and not expensive. Open to 1 
p.m. nightly. Cash only. 


Hungarian 


Aranka’s Restaurant, 3185 
Route 27 and Delar Parkway, 
Franklin Park. 201-297-8060. 


New Brunswick, just up Route 
27, has a large Hungarian- 
American population, and sev- 
eral area restaurants offer 
eastern European fare. 
Closed Monday, no Saturday 
lunch. Live gypsy music. 
Takes reservations. Not ex- 
pensive. 


Hopewell Inn, 15 East Broad 
Street. 609-466-9889. 


Solid ethnic fare from Hung- 
ary and Germany. House spe- 
cialties include chicken papri- 
kas, wienerschnitzel and 
disznotoros (a platter with 
kielbasi, pork chops and 
stuffed cabbage). Open 
seven days for lunch and din- 
ner, with the kitchen opening 
at 1 p.m. on Sunday. 


Indian 


Palace of Asia, 2055 Notting- 
ham Way, Trenton. 609-588- 
9062. 


Vegetarian and non-vegetar- 
ian Indian food, spiced with 
cumin, tumeric, curry, and 

chili peppers — cooled down 
with cucumber and yogurt mix- 
tures or sweet chutney. Try 
the mixed tandoori grill,at 
$10.95 or curry with basmati 
rice, $8.95, or creamy daal 
(lentils in sauce) at $5.95. Exit 
63 off of |-295 South gets you 
to Route 33 West, and the res- 
taurant is tucked away on the 
left. No lunch Sundays. 


Japanese 


Banzai Restaurant, 3690 
Quakerbridge Road, Mercer- 
ville. 609-587-5454. 


Classic Japanese food with 
sushi bar, hibachi-cooked 
steaks and seafood, Japan- 
ese drinks, and private tatami 
rooms. Lunch on weekdays, 
dinner to 11:30 p.m. on week- 
ends. For tatami room reser- 
vations, call 609-587-0454. 


Edo Sushi, Pennington Shop- 
ping Center. 609-737-1190. 


Japanese restaurant and 
sushi bar that also features 
Chinese items on its menu. 
Open six days a week for 
lunch and dinner, Sundays 3- 
10 p.m. Amex not taken. 
BYOB. 


Kanoko, The Marketplace, 
Route 27. 201-821-8822. A 
traditional Japanese menu 
with sushi, sashimi, tempura, 
and teriyaki. Closed Sundays; 
no lunch Saturdays. 


Mikado at the Princeton Marri- 
ott, 609-452-7900. 


Japanese steak house also of- 
fering chicken and seafood 


entrees. A full a la carte meal 
with appetizers, drinks, entree 
and dessert can run up in 
price, but take advantage of 
Mikado’s early bird specials 
(5:30-6:30 p.m.). Dinners 
only, Monday through Satur- 
day. Reservations vital on 
weekends. 


Sakura House, Princeton Shop- 


ping Center. 609-921-7605. 


Here’s where you can find a 
Japanese salad bar and 
waitresses dress in traditional 
costumes. BYOB. Open 
seven days for lunch and din- 
ner. 


Shogun 27 Restaurant, 3376 


Route 27, Kendall Park. 201- 
422-1117. 


Three separate dining areas, 
all equally appealing, includ- 
ing Hibachi tables and tatami 
rooms. This is a popular desti- 
nation for both families and 
adult parties. Open seven 
days for lunch (known for 
quick service) and dinner 
(Sundays opens at 2 p.m.) 


Food: kkk Chinese Restaurant 
Korean Service: tk kk Shines in All Areas 
Value: kk 172 Food: Excellent 
Seoul House, 1483 Route 27, Ambiance: & & *1/2 Service: Excellent 


Somerset. 201-249-6989. 


The food here can be authen- 
tic and that can mean hot 
(warm up on jalapenas else- 
where before you tackle the 
yuk gae jang, a hot and spicy 
Stew). But there are milder 
dishes, plus exotic ones — 


kalbi gui 


gas grill at your table and 
Ojing-au bokeum, which is 
sliced, stewed and spicy 
squid. Reasonable. BYOB. 


Mexican 


Burrito Royale, 4049 Route 1 
South near New Road, Mon- 
mouth Junction. 201-297- ie 


6148. 


You’ve seen it by the side of 


the road. 


The Best Chinese Restaurant in the Area 


Ay 


meats cooked ona 


It does a land-office 


Princeton Packet 2/22/89 


Trenton Times 7/14/89 


SUNNY GARDEN 


3505 U.S. Route 1 
609-452-8124 © 609-452-8182 


IS Rt. 
v wa Alexander Rd 


Carnegie Certer 


e FAST TAKE-OUT SERVICE 
¢ PRIVATE PARTY ROOM 


Market Fai 
ees Medow Rd 


Pag iutog jeues 


$7 T SUNNY GARDEN 


(_]« Prince Theater 


¢ BANQUET FACILITIES 
¢ CATERING SERVICE 


Emmons Dr 


¢ e BYOB 


p Quakerbringe Rd 


Plan now for your Christmas party! 


Continued on following page 
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Banzai Restaurant 
3690 Quakerbridge Road 


$5.00 orr 


Any check $25 or more 


+ Hibachi Steak & Seafood 

+ Sushi Bar & Classic Japanese Cuisine 
+ Private Tatami Rooms 

+ Japanese Drinks - Your Favorites 


Not valid with any other offers 
Expires 1/1/91 
With this coupon 


Reservations: 609-587-5454 


kerbridge Road 
“Mercerville, NJ > 
609-587-5454 


Are We Having Fun Yet? 


Try Something Different! 


Banzai Restaurant 


3690 Quakerbridge Road 3690 Quakerbridge Road 
$5.00 orr $5.00 orr 
Any check $25 or more Any check $25 or more 
+ Hibachi Steak & Seafood + Hibachi Steak & Seatood 
+ Sushi Bar & Classic Japanese Cuisine I. sushi Bar & Classic Japanese Cuisine 
+ Private Tatami Rooms | + Private Tatami Rooms 
+ Japanese Drinks - Your Favorites i + Japanese Drinks - Your Favorites 
Reservations: 609-587-5454 | Reservations: 609-587-5454 
Not valid with any other offers Not valid with any other offers 
Expires 1/1/91 | Expires 1/1/91 
With this coupon I With this coupon 
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Ethnic Find: The Mexican Villages in Princeton and Lambertville 
are off-shoots of the popular Greenwich Village restaurant. 


Sakura House 


Japanese Cuisine 
Sushi Bar « Take Out 
Home & Office Party Catering 


Princeton Shopping Center 
North Harrison Street, Princeton, N.J. 


921-7605 
Open 7 Days a Week For Lunch & Dinner 


Buy One Dinner 
Get Second Dinner at 
50% OFF 


Sunday-Thursday Only. Expires 10/31/90 
Cannot be used with any ‘ther coupon. a) 


Continued from preceding page 


SEOUL HOUSE 


RESTAURANT & CATERING 


Genuine Korean Cuisine 
A Truly Unique Experience 
201-249-6989 


The Franklin Mall 
1483 Route 27 
Open 7 days, 11:30 - 10 


business in take-out tacos for 
office parties, but this handy, 
unpretentious spot also has 
waitress service. Three tacos 
for $3.45. Closed Sundays, 
open for lunch and dinner but 
in winter it closes at 7 p.m. 


Casa Lupita, 250 Mercer Mall, 


Lawrenceville. 609-452-7070. 
It’s big and it’s popular so it 
also gets crowded. Be pre- 
pared for a wait on weekends. 
Good Mexican beers and 
food. The latter has a spec- 
trum of spice, so those accus- 
tomed to Yanqui pot roast and 
other such mild fare can 

make their first enjoyable Mex- 
ican experiments with Lupita’s 
many mild dishes. Open Sun- 
day-Thursday to midnight and 
Friday-Saturday to 1 a.m. you 
can get the full menu. You 
can even get appetizers until 
closing time. 


La Tablita, Market Hall, 


Princeton Forrestal Village. 


@) ee @ ay 


SHOGUN 


Princeton Packet***1/2 
Home News*** 


Rated By 


JAPANESE CUISINE 


Sushi Bar * Cocktail Lounge ¢ Party Room 
Facilities for Private or Corporate Parties (10 to 100 people) 


¢ Habachi Dining Room »* Japanese Drinks 
Includes Salad Bar * Enjoy Watching your chef Prepare Your Meal 


50% OFF 


Lunch or Dinner 
Buy one lunch or dinner at reg. price & second lunch or 


LUNCH From $5.25 


Lunch Hour Mon.-Fri. 11:30-2:30 
Sun - Wed Salad Bar Available 


NEW! SUNDAY SCHEDULE | 
2 p.m. to 9:30 p.m. 


— OPEN 7 DAYS — 


Expires 11/30/90 
TAKE-OUT AVAILABLE Valid Sun-Thur 
3376 Route 27, Kendall Park, NJ One coupon per party 


(Intersection Sand Hill Rd. and Rt.27 
(201) 422-1117 © (201) 422-1118 


dinner of equal or lesser value is half price. 


Hae QV 


SHOGUN 


Cannot be combined with any other offer. 


U.S.1 Newspaper has created a monthly guide to happenings 
around town, for business or pleasure travelers and locals alike. 


For your free copy send a stamped, self addressed envelope to: 


U.S. 1 Visitor's Guide + 870 Mapleton Road « Princeton 08540 


= 


— 


609-520-1112. from mild to 
Spicy, made fresh daily with 
Delivery and catering avail- 
able. Open seven days, Sun- 
days until 5 p.m. 


Marita’s Cantina, 138 Nassau 


Street, Princeton. 609-924- 
7855. 


Fajitas, fresh grilled fish, Mole 
Poblano, other specialities. 
Lunch and dinner Monday 


through Saturday, Sunday buf- 


fet brunch. Live music: Thurs- 
day, rhythm & blues bands; 
Saturday, folk guitarist. 


Mexican Village Il, 42 Leigh Av- 


enue. 609-924-5143. 


The original Mexican Village 
was founded by Ruth 
Alegria’s parents in Green- 
wich Village. This one has a 
down-home, comfortable inte- 
rior that some people con- 
sider an attractive alternative 
to more classy Princeton res- 
taurants. 


Mexican Village, .13 Kline 


Court, Lambertville. 609-397- 
3260. 


Ruth Alegria’s sister restau- 
rant to Mexican Village Il, 
Princeton, occupies the space 
of a former French bistro and 
looks it, but the cuisine is 100 
percent authentic Mexican. 
More pricey than the chain 
restaurants, but you get what 
you pay for. Amex only; no 
Visa or Mastercard. Lunch 
weekends only; dinner 
Wednesdays through Sun- 
days. 


Middle Eastern 


Casablanca Bar & Restaurant, 


Routes 31 and 518. 609-466- 
2212. 


If you're undecided between 
Lambertville, Pennington and 
Hopewell, try a place that’s 
right between all three, at the 
intersection of Routes 31 and 
518. Open for lunch and din- 
ner everyday except Mon- 
days. Moderately priced en- 
trees. 


HeadQuarters, 647 Georges 
Road, North Brunswick. 201- 
247-5454. 


Lebanese entrees from $5.95 
to $9.95, but many people 
pick and choose from among 
a big variety of appetizers 
which cost $2.50 or $3.50. 
The falafel, hummus tahini, 
kibbee, shishkebob, tabbouli. 
New is the Lebanese gyro, 
shaorama. Closed Sunday. 


Amex, cash or checks. 
Across the street from 
Arthur’s Tavern. 


Sahara Restaurant, Montgom- 
ery Shopping Center, 1325 
Route 206. 609-921-8336. 


Owner Jim Hage is an Ameri- 
can success story: He left war- 
torn Beirut with his wife after 
his food business got shelled, 
emigrated to New Brunswick 
and ran a lunch wagon at 
Rutgers. Now he’s here and 
doing well. Open for lunch 
and dinner, closed Sundays. 
Only credit card honored is 
Amex. BYOB. Authentic Mid- 
dle Eastern fare, generous 
portions. Popular with the 
Montgomery Theater pre- 
movie crowd, so reservations 
recommended. 


Forest Manor Restaurant, 1 
Bordentown Turnpike, James- 
burg. 201-521-3141. 


Polish cuisine plus Italian- 
American dishes are the spe- 
cialties here, enjoyed by pa- 
trons who sometimes come in 
great numbers. The Forest 
manor has banquet catering 
facilities to seat 500 indoors 
and 1000 outdoors. Open for 
lunch and dinner weekdays, 
dinner only weekends, and 
Sunday brunch. The pub 
downstairs is open until 2 a.m. 


Costa del Sol, 600 West Union 
Avenue, Bound Brook. 201- 
560-0620. 


One of the few area restau- 
rants serving Spanish (as op- 
posed to Mexican) food. The 
entrees range from $12 to 
$20. No lunch Saturdays. 
Take Route 1 to 287 North, 
after exit 7 take Route 28 to 
East Bound Brook. 


Spain Inn, 1707 West Seventh 
Street, Piscataway. 201-968- 
6800. 

Order paella ($12.95) or 
mariscada (a bouillabaisse for 
$14.95) and pretend you are 
dining by the Mediterranean. 
The 400-seat restaurant, dec- 
orated with nautical antiques, 
has a Continental wine cellar 
with, naturally, emphasis on 
Spanish wines. Worth a trip if 
you are looking for Spanish 
cuisine. 
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The Late Night Scene 


inner?” asks Jeff 
McCaughey of The Tiger’s Tale. 
~ “What time is it?” 

McCaughey peers around the 
bar at the clock on the wall. It is 
after eleven, 11:18 p.m. to be pre- 
cise. What an hour to be requesting 
a three-course meal! 

“Oh, plenty of time,” says McC- 
aughley. He scoops up two menus 
and shows us to our table. 

My companion and I finish our 
desserts a little after midnight and 
feel quite good about the whole 
thing. Well, why not? Some people 
are on different circadian rhythms: 
They nosh to the eat of a different 
drumstick. Indeed, as I write this, 
the lead story in the New York 
Times science section tells how 
some doctors now carefully time 
therapies to their patients’ individ- 
ual body cycles. If there’s different 
times for medicines, there’s got to 
be different times for dining. 

Of course, the highway 
diner/restaurants with which New 
Jersey is so richly blessed stay in 
the profit column on this principle, 
hosting a continuous flow of trav- 
eling sales reps, late-shift workers, 
truck drivers and police officers. 
On weekends there’s the after- 
movie, after-theater, after-concert 

and after-sports crowds. 

And not just the audiences: the 
entertainers are cruising for calo- 
ries, too. [know about all that. Back 
when I was playing bluegrass 
shows almost every weekend in 
northern New Jersey, half a dozen 
diners along routes 22 and 206 had 
me as a regular around 1 or 2 a.m. 
I think they all built extensions just 
from the proceeds on all those Lon- 
‘don broils, turkey dinner platters 
and triple-decker club sandwiches. 

The Tiger’s Tale, on Route 206, 
is nota diner. But it is one of several 
Princeton area restaurants recog- 
nizing that some people bloom at 
late hours. Work or play revs them 
up, and they need to be fueled. Mc- 

. Caughey says that a Princeton sing- 
ing club comes by the Tiger’s Tale 
once a week after rehearsals. So do 
personnel from the evening shift at 
the Carrier Foundation, just up the 
road in Belle Mead. 


D uring our recent late night 
whisk by the Tiger’s Tale, my 
friend had the French onion soup 
and I had the blackened Cajun cat- 
fish. We both had salads. From the 
attention given our food, it was ev- 
ident that the chef was still alert 
back there in the kitchen. Or hiding 


You work late, all too often; you party late, maybe not as often as 
you would like; but can you find a decent place to eat late? 
Richard D. Smith goes out at 11 in search of a full course meal. 


his/her weariness marvelously. 

So, here is a subjective guide to 
late night eats. We define late night 
dining as full course meals served 
after 11 p.m. If this is on weekends 
only, we try to say so. We have 
thrown the diners in with the “‘legit- 
imate” restaurants because so many 
so-called diners have evolved far 
beyond their railroad car-shaped, 
stainless steel-sided, juke-boxed 
ancestors. . 

But at midnight, we reason, a 
square hot meal is a square hot 
meal. 


Lise in their own category 
are the “light menu” places, where 
you Can get soup, salads, burgers, 
and sandwiches but not the thick 
steak or heaping pasta of your 
dreams. They may be late but 
they’re light. But then again, they 
may be light but they’re there when 
it’s late, cold and dark, and you’re 
hungry. 

These lists are also proferred 
with a tip of the hat (and a healthy 
tip under the plate) to the waiters 
and waitresses who work late so 
that we night owls don’t have to 
forage for field mice. These dedi- 
cated men and women not only 
serve and wait until all hours: They 
usually get stuck with the cleaning 


and vacuuming, too. 

“It’s a good thing they don’t ask 
me to do windows,” says Jeff Mc- 
Caughey of the Tiger’s Tale. “That 
would be too much.” 


Late Night Meals 


The Tiger’s Tale, Route 206, 
Princeton. 609-924-0262. Din- 
ner served until midnight, bar 
open to 1 a.m. The place has 
a penchant for alliterative 
names: It was previously 
called the Foolish Fox and be- 
fore that Black Bart’s. 


Americana Diner and Restau- 
rant, Route 130, East Wind- 
sor. 609-448-4477. 


Located acr° « 3 from the 
Jamesway n_ ; the intersec- 
tion of Route 571, this friendly 
Jersey diner is open week- 
days until midnight, Fridays 
and Saturdays until 3 a.m. 


Athenian Pizza, 27 
Witherspoon Street, 
Princeton. 609-921-3425. 


Open to 1 a.m. Used to be my 
favorite late night spot in mid- 
town Princeton. | especially 
loved the combination platter 


--|| Corporate and Personal catering...done in one of our 
private rooms or at a location of your choice. 


Some choice dates available for Christmas parties. 


Discover Fine Dining at a Modest Price... 


Since 1978 A MATTER OF TASTE has been 
serving guests American-Continental Cuisine for 
lunch and dinner. We offer seafood, steaks & chops, salads, pasta, 
chicken & veal as well as cocktails. All are served 
in a casual and relaxed atmosphere 
by professional servers. 


es 


255 Routel56, 

Just off Route130 Yardville 

(Closed Tuesdays) 
609-585-5281 


of moussaka, souvlaki and 
stuffed grape /eaves. It’s 
great. Then one night | or- 
dered the combination platter 
and was given a combination 
hoagie. | told the waitress | 
wanted the platter. The man- 
ager pointed at the sub and 
said, “That’s what you or- 
dered.” | ate the sub and 
never went back again. That 
was three years ago. | have a 
merciless memory. But | am 
ready to forgive them and 
gaze once again upon the pic- 
ture of the owner dancing 
Zorba-style with actor Her- 
schel Bernardi. 


Banzai Restaurant, 3690 
Quakerbridge Road, Mercer- 
ville. 609-587-5454. 


A fine restaurant. | attended 
one memorable tatami room 
feast where the attendees 
had exquisite manners, know- 


ing that it’s impolite to let your 
neigbor’s saki cup stand 
empty. But admittedly mar- 
ginal as a late nighter, serving 
only until 11:30 p.m. and that 
on Fridays and Saturdays. 


Cafe Pierro, 3 Livingston Ave- 
nue, New Brunswick. 201-745- 
6795. 


“After the show, enjoy fine 
food at the ...” How many ads 
in Broadway’s Playbill begin 
that way? Well, we have 
some fine theater venues in 
New jersey (e.g., the State 
Theater in New Brunswick) 
and some fine after theater 
dining opportunities, such as 
the homemade Hungarian 
fare at the nearby Cafe 
Pierro, open until midnight on 
weekends, to 1 a.m. on the- 
ater nights. Caution: credit 
cards not accepted. 


Casa Lupita, 250 Mercer Mall, 
Lawrenceville. 609-452-7070. 


If the line was too long earlier, 
your chances for a quick table 
increase as the hours go by. A 
bona-fide late night dining res- 
taurant: full menu Sunday- 
Thursday to midnight and Fri- 
day-Saturday to 1 a.m., 
appetizers until 1 a.m. week- 
days, 2 a.m. weekends. 


Denny’s, 3331 Route 1, Law- 
rence. 609-452-1081. 


Okay, gourmands, turn up 
your refined noses, clamp 
shut your discriminating pal- 
ates. But where else can you 
get a decent meal 24 hours a 
day, 365 days a year except 
Christmas? Sure it’s just your 
basic family menu in the old 
Howard Johnson’s tradition. 
Sure it will never make the 
Guide de Michelin. But it’s 
clean, pleasant, and there 
when you need it. You'll find 
this one adjacent to Mercer 


Continued on following page 


609-921-1122 a 
1-800-922-1123 0 


(Outside the local area) 


qe a 
Atlantic City/New York 
City (Special Rates) 
All services provided 


by courteous chauffers. 
Transportation provided 


limousines, sedans, 
town Cars and vans. 


FAX 609-448-8185 


in new 1989/1990 stretch 


S = | tans Ae : ? 
Corporate Transportation 
Specialists (Special 
volume user discounts) 
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Diamond's, 132 Kent Street, 
Trenton. 609-393-1000. 


Dinner served nightly until 
midnight. A little pricey, which 
is not a criticism but those on 
the late night cruise are also 
those typically on a budget. 
But if you’re coming back 
from a big out-of-town event, 
you might like to consider an 
elegant late dinner here. 


Eagle Diner, Route 1, 
Lawrenceville. 609-452-1489. 


The former Colonial diner has 
reopened as the Eagle, a 24- 
hour highway haven. It kind of 
looks like they just unlocked 
the doors, dusted the cob- 
webs, and hung up some 
streamers: during a recent 1 
a.m. visit the juke box in my 
booth didn’t play although it 
took my money (robbing me 
of 75 cents and the chance to 
hear some arcane Stones b- 
sides) and | gazed at every 
crack in the floor while waiting 
and waiting for my food. 


But the waitress was atten- 
tive, and the generous portion 
of steak and eggs was 
cooked exactly as ordered. 
Only cash and American Ex- 
press right now, but Visa and 
Mastercard will be accepted 
in the near future. Just south 
of the Province Line/Quaker 
Road overpass. Make sure 
you stay over to the right, oth- 
erwise you'll be on the wrong 
side of the divider to make the 
entrance. 


-Francesco’s Ristorante, 302 
Franklin Street at Roebling, 
Trenton. 609-989-0101. On 
Friday and Saturday the 
kitchen stays open to 11:30 
p.m. 


Golden Coach Diner, Routes 
130 and 571, Hightstown. 609- 
443-3030. Open 6 a.m. to mid- 
night, seven days. You can 
get drinks here too, so drive 
carefully. 


Golden Dawn Diner, 2090 
White Horse-Mercerville 
Road, Mercerville. 609-890- 
2606. 


Open weekdays until 1 a.m., 
Friday and Saturdays until 3 
a.m. major credit cards ac- 
cepted. A very popular Hamil- 
ton/Mercerville late night eat- 
ery and no wonder: the last 
time | was there the menu 
was huge, with portions to 


match. 


Great American Saloon and 
Eatery, 101 South Main, High- 


tstown. 609-426-9345. 


The place officially closes 
1:30 a.m., seven days a 
week. And you can order the 
entire menu until 1:15. And 
the menu is serious steak, 
pasta and more. 


Havana, 105 South Main 


Street, New Hope. 215-862- 
9897. 


Full menu served here until 
the kitchen closes, 
aproximately 11:45 p.m. (the 
bar is open later). The Ha- 
vana now has jazz, so it can 
be a late night destination as 
well as an after-the-event 
stop. 


Jim’s Country Diner, Route 


130, Hightstown. 609-448- 
1322. 


Another diner plus drinks es- 
tablishment. Serves food until 
1 a.m. on weekdays, 2 a.m. 
on weekends. The bar is 
open until 3 a.m., but you 
know who your designated 
driver is, right? Cash on the 
barrel head at Jim’s, son. 


John & Peter’s Place, 96 


South Main Street, New 
Hope. 215-862-5981. 


This place has a dual identity: 
John & Peter’s, folk and blues 
landmark, and Juan & 
Pedro’s, purveyor of nice little 
Mexican platters. Food avail- 
able until 1 a.m., seven days 
a week. Tip: if you really dig a 
performer, get tickets way in 
advance. The performance 
room is small and sells out 
easily. If you want to check an 
act out, the music is usually 
loud enough to be enjoyed in 
the bar. So find a parking 
place, drop by, order a heap- 
ing plate of tamales, play the 
pinball machines and listen 
into the night. 


Karla’s, 5 West Mechanic 


Street at Main, New Hope. 
215-862-2612. 


If you have just arrived from 
Europe on the Concorde and 
your internal clock needs total 
readjustment, this may be the 
place for you. On weekends, 
Karla’s has breakfasts until 4 
a.m., which is 9 a.m. London 
time and 10 a.m. Paris time. 


La Strada, 1001 South Clinton 


Avenue, Trenton. 609-695- 
0155. 


If you're in the Burg on a Fri- 
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day or Saturday night, follow 
la strada to La Strada. The 
kitchen is open until midnight 
and the Rienzas want to fill 


you up. 


Mastoris Restaurant, Routes 


130 & 206, Bordentown. 609- 
298-4650. 


Another one of my favorites. A 
welcome stop after the tedium 
and low-blood sugar induced 
by marathon return trips on 
highways 206, 130 or 295 
from late-night functions in 
southern New Jersey. This for- 
mer diner now has several 
wings and a menu the size of 
the Manhattan phone book. 
Their scrumptious sweet bun 
loaf is complimentary with 
many meals. Best of all are 
the friendly faces. Open 5 
a.m. to 1 a.m. weekdays, Fri- 
day and Saturday nights until 
3 a.m. the next day. Oh, bea- 
con of Mastoris, lead me 
home! 


Mom’s Peppermill Restaurant, 


Route 33, Hightstown. 609- 
448-1054. 


Speaking of beacons, the mar- 
velous neon action sign of a 
grinding peppermill that an- 
nounces this place ought to 
be declared an state land- 
mark or be willed to the 
Smithsonian or something. 
With a sign like that and a 
name like Mom’s, you’d have 
to go even if they served 
Alpo. Which they certainly 
don’t. The food’s great here. 
Open until midnight week- 
days, until 3 a.m. Fridays and 
Saturdays. 


P.J.’s Pancake House, 154 


Nassau Street, Princeton. 
609-924-1353. 


Open Fridays and Saturdays 
until midnight. It’s exactly the 
kind of place that ought to be 
open later. Pancakes aren't 
just for breakfast, and there 
are those great little wooden 
tables to carve your initials in. 
| guess the reason P.J.’s has 
not become a hardcore late- 
night oasis for the college stu- 
dents is that the customers 
would be disturbed by the 
sound of Princeton borough 
rolling up the sidewalks at 10 
p.m. 


Pat’s Diner, 1300 South Broad 


Street, Trenton. 609-392- 
2024. Open 24-hours-a-day. 
They don’t serve cusine and 
they only take cash. A mecca 
for the swing shift. 'Nuff said. 


Princetonian Diner, Route 1 


South, Princeton, 609-452- 
2271. 

Next to the Prince Theater, 
the grandmother of diners on 
this part of the highway. Open 
6 a.m. to 1 a.m. weekdays, 
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Fridays and through Sundays 
to 3:30 a.m. Over the last cou- 
ple of years, it has undergone 
some major renovations. Now 


there’s sit-down dining and 
kinder, gentler booths. Diner 
aficionados felt betrayed, but 
I'm one and | still love the 
place. It’s been my destina- 
tion after reels of 
Quakerbridge, Mercer Mall 
and Prince Theater movies. 
And, hey, it still has some of 
the old booth with juke boxes 
and the regulation-weight 
diner menu. 


Rumbleseats Restaurant, 
4095 Route 1 South, Mon- 
mouth Junction. 201-329- 
2044. Theme restaurant serv- 
ing until midnight Fridays and 
Saturdays. 


Szechwan Gourmet, 3 Living- 


ston Avenue, New Brunswick. 


201-846-7878. 


If you’ve been to the State 
Theater or George Street 


Playhouse, but you’re not into 


European at Cafe Pierro, try 
this. Open until 11:30 p.m. 
seven days a week. 


TGI Friday’s, Princeton Market- 


Fair. 609-520-0378. Another 


theme restaurant that’s willing 
to keep the front burners glow- 


ing later than most, 1 a.m. in 
this case. Thank you, TGI. 


Tumulty’s Pub, 361 George 
Street, New Brunswick. 201- 
545-6205. 


Get them to run the old elec- 


tric trains rimming the ceil- 
ings. Food served until mid- 
night every night except Sun- 
day when it closes at 11 p.m. 


Yardley Inn, Delaware & Alton 
Ave, Yardley. 215-493-3800. 
Kitchen open weekends until 
12:30 a.m. 


Alchemist & Barrister, 28 
Witherspoon Street, 
Princeton. 609-924-5555. 


The pub (which actually looks 
and feels like one, pretty rare 
in this part of the world) is 
open until 2 a.m. with a menu 
of lighter fare until midnight. 


Annex Restaurant, 128.5 Nas- 
sau Street, downstairs, . 
Princeton. 609-921-7555. 


| love this place, too. It’s one 
of the few area bar/restaurant 
where your senses aren't 
thrashed by a cacaphony of 
voices, video and piped-in 
music. And I’m grateful for 
their late night menu (served 
until 12:30 a.m.). 


Be-Bop Cafe, 5 East Railroad 
Avenue, Jamesburg. 201-521- 
0800. Light menu at this 
lovely time capsule, 11 p.m to 
midnight, 1 to 2 a.m. Fridays 
and Saturdays. 


Finnigan’s, 529 Route 130, 
East Windsor. 609-448-8012. 
Theme bar/restaurant, light 
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menu after 11 p.m. 


Freddie’s Tavern, 12 Railroad 
Avenue, West Trenton. 609- 
882-9845. 


Snacks and sandwiches until 
1 a.m. A great place to watch 
Monday night football and 
then discuss the finer points 
of the game. 


Pheasant’s Landing, Amwell 
Road, Hillsborough. 201-359- 
4700. 


The Nest is the music bar 
downstairs, where you'll find a 
casual menu until midnight. 


Stuff Yer Face, 49 Easton Ave- 


nue, New Brunswick. 201-247- 


1727. 

The place offers its full menu 
until closing time (midnight, 
Sunday through Wednesday, 


1 a.m. Thursday, 2 a.m. week- 


ends). But since the stuffed 
stromboli speciality of SYF 
could be classified in the 
genus Sandwichia, we're list- 
ing it among the light fare. 


Sweeney’s Saloon, 666 South 
Broad Street, Trenton. 609- 
393-6669. 


A hundred thousand wel- 
comes, as the Gaelic saying 
goes. Worth driving here for a 
late night sandwich and beer. 
Opposite Apex Lumber. Tren- 
ton, yes, but the 
neighborhood's okay. 


Temperance House, 5 South 
State Street, Newtown. 215- 
860-0474. 


Light menu after 10 p.m. al- 
though it does have “early 
bird” entree specials nightly 
(except Saturdays) from 4 to 
8 p.m. 


The Old Bay, 61 Church Street, 
New Brunswick. 201-246- 
3111. 


Where the Raritan (in the 
mind at least) metamorpho- 
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ses into the bayou. Cajun 
fare, with a late night menu 
until 1 a.m. Thursday through 
Saturday. 


Washington Street Station, 
153 Washington Road, Rocky 
Hill. 609-924-9872. 


Friendly little neighborhood 
bar, little known outside 
Rocky Hill. Sandwiches after 
10 p.m., the bar stays open 
nightly until 1 a.m. (Sunday 
until midnight). 


Pizza Places 


Alfonso’s Pizza, 1225 State 
Road, Princeton. 609-924- 
8351. 


Aljon’s Pizza and Sub Shop, 
Princeton Meadows Shopping 
Center, Plainsboro. 609-799- 
4915. Also at 413 Mercer 
Street, Hightstown. 609-443- 
3411. 


Benny’s Pizza, Princeton 
MarketFair, 609-987-1726. 
pizza. Billed as “The Most 
Varied Pizza in the World.” 


Brother’s Pizzeria, 948 Alexan- 
der Road, Princeton Junction. 
609-275-5575. 


Candela Restaurant & Pizze- 
rla, 22 Lawn Park Avenue, 
Lawrenceville. 609-882-9119. 
Pizza plus, Italian. 


Chuckles Pizza & Pasta, 160 
Lawrenceville-Pennington 
Road, Lawrenceville. 609-895- 
6600. 


Conte’s Bar, 339 Witherspoon, 
Princeton. 609-921-0041. 
Closed Sundays, otherwise, 
open to 11:30 p.m. 


Frank’s Pizza, Kingston Route 
27. 609-921-3043. 


Pizza Express, 146 Wither- 
spoon Street, Princeton. 609- 
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683-8100. 


Pizza Hut, South Brunswick 
Square, Monmouth Junction. 
201-389-9700. 


Pizza Joe’s, 607 Plainsboro 
Road, Plainsboro. 609-799- 
9009. 


Pizza Star, Princeton Shopping 
Center, 609-921-7422. Fri- 
days and Saturdays to mid- 
night. 


Red Moon Pizza, 160 Mercer 
Mall, 609-452-1510. 


Rodolfo Pizza, Montgomery 
Shopping Center, Rocky Hill. 
609-924-1813. 


Romeo’s Italian Restaurant, 
Plainsboro Town Center. 609- 
799-4554. 


Sansone Pizzeria & Restuar- 
ant, 52 East Broad Street, 
Hopewell. 609-466-3333. 


Teresa’s Pizza, 124 Nassau 
Street, 609-924-0777. Open 


seven days until midnight. Ad- 


ditional location at Routes 
130 and 571, East Windsor. 


TJ’s Italian Deli & Pizza, 1276 
Lawrence Road, Lawrence- 
ville. 609-882-4100. 


TJ’s Trattoria, Route 31, Pen- 
nington. 609-737-7166. 


Valentino’s Pizzeria Trattoria, 


Market Hall, Princeton Forres- 


tal Village. 609-520-1191. A 
sit-down restaurant with real 
food too. Open seven days, 
Sundays until 5 p.m. Accepts 
faxed-in takeout orders. 


Vesuvio’s Pizzeria & Restau- 
rant, 258 Nassau Street. 609- 
921-2477. 


Villa Rosa Restaurant, 830 
Route 206, Princeton. 609- 
921-8234. 


Vincenzo Pizzeria, 4 Mercer 
Street, Hopewell. 609-466- 
2991. 
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Manors Corner Shopping Center 
Lawrenceville-Pennington Road 
Lawrenceville, New Jersey 


¢ APPETIZERS 

¢ HOMEMADE SOUPS 

« PASTA AND HOMEMADE 

BAKED DISHES 

e VEAL & CHICKEN DINNERS 

all dinners served with 
Soup or Salad & Bread & Butter 

* TRADITIONAL PIZZA 

¢ GOURMET PIZZA 

¢ CHUCKLES STUFFED PIES 

« HOT & COLD SANDWICHES 

¢ CHILDREN'S DINNERS 


MONDAY NITE 


PASTA FEST 


Served 4-9 PM 
ALL YOU CAN 


EAT PASTA! 


$5.25 


Choice of Ziti, Spaghetti or Linguini 
served with marinara or meat sauce. 
Inc. Soup or Salad & Bread & Butter. 


Ask About Our Catering 
And Birthday Parties 
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i U.S. 1 Mail Subscriptions | 
3 Only $14.95 for 24 issues! 5 
i U.S. 1 Circulation, 870 Mapleton Road, Princeton 08540 I 


BENNY'S DEEP DISH 
PIZZA 
By the slice or the pie 


SPECIAL PIES 

Popeye Pie 

White Pizza 

Pesto Pie 

Broccoli & Tomato 

Eggplant 

Sausage & Pepperoni 

Seafood 

Artichoke Hearts & 
Black Olives 

Stuffed Pies 

5 Fresh Veggie Pie 


: | BENNY'S CALZONE 
2 Y Surprise Specials Daily 


LA 
, 
Buy a slice 


/ \ 
| and receive a i 
1 FREE medium soda H 
\ 


\ Expires 12/31/90 J 


\N One per customer 


“ Cannot be combined with 


any other offer 


Rock/Pop/DJs 


Boomerangs, Princeton Marri- 
ott, Princeton Forrestal Vil- 
lage, 609-452-7909. Dancing 
with VJ and DJ; Monday 
Night Footbali on video 
screens; Ladies Night every 
Wednesday; Hungry Hour buf- 
fet for $1 Mondays through 
Fridays. Bar hours, Monday 
through Friday, 4 p.m.-2 a.m.; 
Saturday, 9 p.m.-2 a.m. 


Button Down Cafe, 4160 
Quakerbridge Road, 609-799- 
3335. DJ Wednesdays 
through Sundays from 10 
p.m. to 1 a.m. 


Marita’s Cantina, 138 Nassau 
Street, 609-924-7855. Rock 
bands Thursday nights 10:15 
p.m. to 1 a.m. Guitarist Satur- 
day nights 9 p.m. to 1 a.m. 
Sunday and Monday Football 
with 50 cent hot dogs. 


Goodtime Charley’s, 40 Main 
Street, Kingston, 609-924- 
7400. Live music and a large 
dance floor highlight this well- 
known eatery. Tuesday 
nights, open stage with MC 
Jeff Folmer, 8:30-midnight. 


Clarion Hotel, 399 Monmouth 
Street, East Windsor, 609- 
448-7000. Top 40 dancing to 
DJs and live bands, Tuesdays 
through Saturdays, 9 p.m. to 
1:30 a.m. Sing along with live 
band and lyrics on video 
screen every Thursday. 
Prizes for winners. 


Be-Bop Cafe, 5 East Railroad 


Avenue, Jamesburg, 201-521- 


0800. Music of the 50s and 
60s. Open seven nights. 
Wednesday Ladies Night, Fri- 
day and Saturday Sock Hop. 


Finnigan’s, Route 130, Hights- 
town, 609-448-8012. Sports 
and entertainment bar. 


Marroe Inn, Alternate Route 1 
North, Lawrence. 609-882- 
8030. Chubby Chatter, jazz, 
Fridays. Jerry Vincent, dance 
music, Saturdays. 


Flagpost Inn, Route 1 South, 
Monmouth Junction. 201-297- 


1600. Dancing Friday and Sat- 
urday nights to slow dance, jit- 


terbug and light rock music. 


Pheasants’ Landing, Amwell 
Road, Belle Mead, 201-359- 
4700. Live bands featuring 
top 40 danceable music Fri- 
days and Saturdays 9:30 
p.m.-1 a.m. DJ on Thursdays 
8 p.m.-12 midnight. 


'|Havea 

= Pizza 

t | Delivered 
glentino’s 


@ Pizzeria 


Trattoria 
Princeton Forrestal Village 


@ 1-800-649-PIES 


% CALL OUR NEW 
*| 800 NUMBER. 


Use this coupon for 


1 FREE Topping 
$2 Off Any Large Pizza 
Offer Expires 10-24-90 
Fax: 609-520-0048 
Monday-Saturday 11-9 
Sunday 13-5 
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City Gardens, 1701 Calhoun 
Street, Trenton, 609-392- 
8887. Punk and New Wave 
heaven with name east coast 
and national bands. Every 
Thursday and Saturday night 
is 90 cent dance night with 
your DJ Carlos. 


Jessie’s, Route 130, Yardville, 
609-581-3777. DJs Wednes- 
day through Saturday 9 p.m. 
to 2 a.m. New York comedy 


every Thursday 9 p.m.-12 mid- 


night. 


lilusions, Ramada Renais- 
sance, 3 Tower Center Boule- 
vard, East Brunswick, 201- 
828-2000. Laser light show 
with dance music and DJ 
Tuesdays through Saturdays. 
Complimentary buffet and 
Happy Hour Mondays 
through Fridays 4 p.m.-8 p.m. 
Ladies Night on Thursdays. 
Open Monday through 
Wednesday until 1 a.m. and 
Thursday through Saturday 
until 2 a.m. 


J. August Cafe, Dennis Street, 


New Brunswick, 201-246- 
8028. Classic rock DJ and 
$1.25 draft on Mondays; La- 
dies Night features 20s, 30s 


and 40s swing music on Tues- 
days; Live bands Wednes- 
days through Thursdays until 
2 a.m. Open Stage Night 
every Sunday. 


Fumble’s, 14 Parkway Ave- 
nue, Ewing Township. 609- 
530-1777. Friday and Satur- 
day night dance parties; 
Wednesday features classic 
rock; Thursday is Ladies 
Night. Major sports events on 
video. 


Corner Tavern, 111-113 Somer- 
set, New Brunswick, 201-247- 
7677. Live bands every Satur- 
day night, 10 p.m. to 3 a.m. 
Open mike Monday nights 10 
p.m. to 2 a.m. 


Court Tavern, 124 Church 
Street, New Brunswick, 201- 
545-7265. Showcase for live 
bands playing original music 
— rock; funk; reggae; jazz. 


Wurlitzer’s, 386 Hoes Lane, 
Piscataway. 201-463-3113. 
Retro-style ’50s club with 
dressy, upscale crowd. DJ 
music 4 p.m. to 2 a.m., Satur- 
days 7 p.m. to 2 a.m., closed 
Sundays and Mondays. 
Wednesday night is ladies 
night. No jeans or T-shirts al- 
lowed. 


Club Zadar, at the Playhouse 
Inn, New Hope, 215-862- 
5085. Ten video screens domi- 
nate the mixed-media blitz 
that this place is famous for. 
Neo-punk rock club. Open 
seven nights a week. 


Cartwheel Inn, Route 202 out- 
side New Hope, 215-862- 
0880. Gay disco open 9 p.m. 
to 2 a.m., with drag contest 
Monday nights and on alter- 
nating Wednesdays drag 
shows and male strippers. 


Fizz, at the Royce Hotel, Oxford 
Valley Road, Langhorne, 215- 
547-4100. This disco-oriented 
rock club features exotic 
dance floor lighting. DJs Tues- 
day through Friday from 5 
p.m. to 2 a.m. Wednesdays 
live music 8 p.m. to 2 a.m. 
Jerry Blavett 8 p.m. to 2 a.m. 
Fridays. Q102 dance party 8 
p.m. to 2 a.m. Saturdays. 


King George’s Inn, 102 Rad- 
cliffe Street, Bristol, 215-788- 
5536. Bar Pianist plays every 
Friday and Saturday, and 
some Thursdays and Sun- 
days. 


Folk & Country 


Mine Street Coffee House, 
First Reformed Church, Neil- 
son and Bayard streets, New 
Brunswick, 201-572-4173. 
Saturdays, 8:30 p.m. 


John and Peter’s, 96 South 
Main Street, New Hope, 215- 
862-9951. Live music, seven 
days a week, mostly folk, 
blues and folk rock. 


Stony Brook Millstone Water- 
shed, 263A Titus Mill Road, 
Pennington, 609-737-7592. 
Folk music coffeehouse, 8 
p.m., last Saturday of every 
month. 


Rocky Hill Inn, 137 Washing- 
ton Street, 609-921-8421. Var- 
ious artists perform on 
Wednesdays 9:30 p.m.-12 
midnight. 


The Country Inn, Route 130, 
Robbinsville, 609-259-2033. 
Various country artists, Fri- 
days and Saturdays, 9:30 
p.m. to 2:30 a.m. Free dance 
lessons on Friday nights 8:30- 
9:30. 


Ron’s Newtown Pub, Summit 
Square Center, Route 413 
and Doublewoods Road, New- 
town, 215-860-9288. Folk 
music Thursdays 8:30 p.m. to 
12:30. 


Nassau Inn, Palmer Square, 
609-921-7500. In the Tap 
Room, singer/guitarist Lovey 
Williams Tuesday through 
Thursday 6:30 to 10:30 p.m. 
and Friday and Saturday 6:30 
to 12:30. In Palmer's, Steve 
Kramer Thursday through Sat- 
urday 8 to 11 p.m., Sunday 11 
to 2 p.m. 


Rocky Hill Inn, 137 Washing- 
ton Street, 609-921-8421. 
Rudy Malone, piano bar, 
plays Thursday through Satur- 
day, 7-9 pm. 

Lahiere’s, 5 Witherspoon 
Street, 609-921-2798. 
Piano/bass duo on Friday and 
Saturday nights starting 8 p.m. 


Rusty Scupper, 378 Alexander 
Road, 609-921-3276. Live 
music Friday nights, 7 to 10 
or 11 p.m. 


The Hyatt Regency, 102 Carne- 
gie Center, 609-987-1234. 


Cocktail piano in the bar/res- 
taurant area. 


Scanticon, College Road, in 
Forrestal Center, 609-452- 
7800. Artists at Tivoli Gardens 
and Copenhagen include 
Sandy Maxwell, Glenn McC- 
lelland of Blood Sweat and 
Tears, Brad Hill, David 
Posmontier, Paul Salimony, 
Vance Villestrego, Mario Cas- 
tro-Neves, Rick Fiori and Rob 
Miller. 


Also, at the Black Swan, gui- 
tarist Barry Peterson, harpist 
Alison Simpson, or pianist 
Sandy Maxwell. 


H. Gross Lobster Pound, 
Princeton MarketFair, 609- 
520-1666. Occasional appear- 
ances by pianist Sandy Max- 
well. 


Cranbury Inn, 609-655-5595. 
Bar piano on Friday and Sat- 
urday nights. 


Forsgate Country Club, 
Jamesburg, 201-521-0070. Pi- 
anist Dave Pappalardo, Sun- 
day brunch. 


Old Bay Restaurant, 61-63 
Church Street, New Bruns- 
wick, 201-246-3111. Blues 
Wednesdays; Jazz, Thursday 
through Saturday. Music be- 
gins 10 p.m. through 1:00 or 
2:00 a.m. 


Chambersburg Tavern, 931 
Chambers Street, Trenton, 
609-393-7951. The Dick 
Gratton Jazz Group, Satur- 
days 9 p.m. to 1 a.m., Sun- 
days 5-9 p.m. 

La Mariche and Dominiques, 
Sky View Country Club, 106 
Sharon Road, Robbinsville, 
609-259-3444. Patty Greer, 
Tuesdays and Wednesdays, 
8 p.m. Live bands Thursdays. 


Lambertville Station, 11 
Bridge Street, Lambertville, 
609-397-8300. Piano music, 
Saturdays, 8 to 11 p.m. 


The Blue Ram, Washington 
Crossing, 215-493-1262. Pia- 
nist/song stylist Barbara Trent 
on Fridays and Saturdays, 
9:30 p.m. to closing. 


Cartwheel Inn, Route 202 out- 
side New Hope, 215-862- 
0880. Gay piano bar with 
singalong every night 9 p.m. 
to 1 a.m. 


Odette’s, New Hope, 215-862- 
2432. Piano bar every night 
except Tuesday and Friday. 
Dining and dancing to Spring 
Rain, Friday evenings. 
Odette’s also features top na- 
tional cabaret acts. 


Havana, 105 South Main 
Street, New Hope, 215-862- 
9867. Specializes in jazz and 
blues. 


Uncle Billy’s Restaurant, 90 
South Main Street, New 
Hope, 215-862-0220. Rick 
Fiori, Fridays; Wenonah 
Brooks, Saturdays. 10:30 
p.m. to 1:30 a.m. 


Yardley Inn, East Afton and Del- 
aware avenues, Yardley, 215- _ 
493-3800. Singer/pianists 
Kurt Martin, Wednesdays and 
Thursdays, and Richard 
Wyman, Fridays and Satur- 
days, to 1 a.m. 


Catch a Rising Star, Hyatt, 
609-987-8018. 


Giggles 'n Bits, Chesterfields, 
Holiday Inn-Center Point, Exit 
8A, 609-655-4776. 


Backstage Comedy Club, 50 
South Main Street, New 
Hope, 215-862-5085. Next to 
Bucks County Playhouse, co- 
medians Wednesday and 
‘Sunday nights, 9:30 to 11 p.m. 


& 


A Matter of Taste, 14, 27: Al- 


chemist & Barrister, 7, 28; 
Alfonso’s Pizza, 11, 29: 
Aljon’s Pizza and Sub Shop, 
14, 29; Aljon’s Pizza and 
Sub Shop, 13, 29: Ameri- 
cana Diner, 14, 27; Amici, 
22; Andy's Tavern, 4, 8: 
Annex, 7, 10, 28: Anton’s at 
the Swan, 4, 16; Aranka’s, 
11, 25; Arthur’s Tavern, 20; 
Athenian Pizza, 7, 25, 27. 


Revie 20; Bagelrie, 10, 


13; Banzal, 14, 25, 27: 
Bassett’s Original Turkey, 
10, 3; Be-Bop Cafe, 14, 28, 
30; Beefsteak Charlie’s, 9; 
Bell’s Bar, 16; Ben and 
Jerry, 3; Benny's Pizza, 29, 
29; Black Bass Hotel, 6, 18; 
Black Forest, 7, 14, 24; 
Black Swan at Scanticon, 
10, 30; The Blue Ram, 18, 
30; Boardwalk, 9, 3: The 
Boathouse, 6, 17; Bob’s Big 
Boy, 9; The Bog and 
Cranbury Golf Club, 1S: 
Bontelli’s, 18; Boomerangs 
at Princeton Marriott, 10, 
30; Brick Hotel and Restau- 
rant, 6, 19; Bridgestreet 
House, 16; Brother's Pizze- 
ria, 13, 29; Brother’s, 11; 
Buckingham’s, 14, 30; 
Buffalo’s Spring Street 
Cafe, 7; Burrito Royale, 10, 
25; Button Down Cafe, 12, 
30; Buxton’s, 12. 


Ge at Rosemont, 6, 20; 


Cafe Pierro, 20, 27; Califor- 
nia Smoothie, 3, 10; Calla’s 
Italian Restaurant, 13; Canal 
House, 17; Candela Restau- 
rant & Pizzeria, 12, 29; 
Candy Barrel, 11; Carousel, 
7; Cartwheel Inn, 30; Cart- 
wheel Inn, 30; Carversville 
Inn, 19; Casa Lupita, 9, 26, 
27; Casablanca, 11, 25; Ca- 
sino Restaurant, 23; Catch 
a Rising Star, 30; Cattani’s 
Ristorante, 22; Cent’ Anni, 
22. Cesare’s Cafe, 22; Cham- 
bers Walk Cafe, 7; Cham- 
bersburg Tavern, 30; Charac- 
ters Bar and Grill, 8, 9; 
Charley’s Brother, 12; Char- 
lie Brown’s, 9; Cheers, 22; 
Chez Catherine at Westfield 
Inn, 21; Chianti’s, 22; China 
Moon, 12, 24; Chowder Pot, 
14; Chow to Go, 3, 10, 24; 
Chuck’s Cafe, 14; Chuckles 
Pizza & Pasta, 12, 29; Ci- 
Am, 15, 24; City Gardens, 
30; Claire’s Cuisine & Cafe, 
11, 12; Clancy’s Place, 7, 9, 
10; Clarion Hotel, 
Buckingham’s, 14, 30; Clay 
Pot, 9; Cock ’n Bull, 19; 
Conte’s Bar, 7, 29; Cookies 
By George, 3, 10; Corner 
Tavern, 30; Costa del Sol, 
21, 26; The Country Inn, 30; 
Court Tavern, 30; 
Cranberry’s Gourmet 
Shoppe, 15; Cranbury Food 
Sampler, 14, 15; Cranbury 
Grill, 15; Cranbury Inn, 7, 
15, 30; Cranbury Station, 
15; Cream King, 12; 
Crecco’s, 22; Cricket’s, 22. 


D agwood'’s Overstuffed 


Subs and Sandwiches, 10; 
David’s Yellow Brick Toad, 
16, 17; DelRio, 22; Della 
Bella’s, 15; DeLorenzo’s, 22; 
Denny’s, 9, 27; Diamond’s, 
22, 28; Downtown Deluxe, 7. 


Eacte Diner, 10, 28; Eagle 


Tavern, 5, 23; Edo Sushi, 
12, 25; Elephant and Castle, 
English Pub, 16; Emily’s 
Luncheonette, 12; En 
Route, 13; Enzo’s, 12; Ever- 
may on the Delaware, 6, 18. 
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The Index 


F ame Restaurant, 14; 


Finnigan’s, 15, 28, 30; Fizz, 
30; Flagpost Inn, 10, 30; 
Flamingo’s Frozen Yogurt, 
14; Forager House, 19; For- 
est Manor, 15, 26; Forsgate 
Country Club, 15, 30; 
Francesco’s Ristorante, 22, 
28; Frank’s Pizza, 11, 29; 
Franklin Tavern, 12; 
Freddie’s Tavern, 13, 29; 
Frenchtown Inn, 6, 19; 
Friendly’s Restuarant, 11; 
The Frog and the Peach, 21; 
Front Row and Down Under 
Bar, 20; Full Moon, 16; Fum- 
bles Sports Bar, 13, 30. 


Homestead Inn, 14; Hope- 
well Inn, 12, 24, 25; Hotel du 
Village, 18; House of Shih, 
24; Hunan American, 8, 24: 
Hunan Chinese, 11, 24; 
Hunan House, 15, 24; 
Hunan Kitchen, Clover Mall, 
14, 24; Hunan Kitchen Il, 15, 
24; Hunan Royal, 14, 24; 
Crystal Garden at the Hyatt 
Regency Princeton, 9, 30; 2 
Albany, Hyatt Regency New 
Brunswick, 20. 


F Bistro, 9; Illusions, Ramada 
Renaissance, 30; The Inn at 
Phillips Mill, 18. 


ARES Quarters, 13; Gig- J. August Cafe, 30; J. B. 


gles ’n Bits Comedy Cafe, 
14; Giovanni’s Gourmet 
Pizza & Pasta, 22; Giovi’s, 
14; The Golden Pheasant 
Inn, 6, 18; Golden Mush- 
room, 7; Golden China, 12, 
24; Golden Coach Diner, 15, 
28; Golden Dawn Diner, 14, 
28; Good Friends, 13, 24; 
Good Time Charley’s South, 
11, 30; Great Tastes, 7, 9; 
The Great Impasta, 12; 
Great American Saloon and 
Eatery, 15, 28; The Green- 
house at Nassau Inn, 8; 
GreenStreets, 14; The 
Grotto, 8; Ground Round, 
10; 


Flecienaa, 17; Hamilton 
Grill Room, 17; Harry’s Lun- 
cheonette, 8; Havana, 17, 
28, 30; HeadQuarters, 20, 
26; Hemingway’s, 14; 
Hightstown Diner, 15; Hoa- 
gie Haven, 8; Chesterfield’s 
at the Holiday Inn, 14, 30; 


Winberie, 8; Jamey’s Pub, 
22; Jean Pierre’s, 19; 
Jenny’s, 19; Jessie’s, 30; 
Jim’s Country Diner, 15, 28; 
Joe’s Mill Hill Saloon, 23; 
John & Peter’s Place, 17, 
28, 30. 


Fa cckn 11, 25; Karen’s 
South at Brookside, 12; 
Karla’s, 17, 28; King 
George’s Inn, 30; Klazine’s 
Cuisine, 16; Konditorei 
Cafe, 12. 


L. Bonne Auberge, 6, 17; La 
Cucina, 21; La Fontana, 20; 
La Forchetta, 12; La Gon- 
dola Ristorante, 22; La 
Mariche at the Sky View 
Country Club, 15, 30; La 
Strada, 22, 28; La Tablita, 3, 
10, 25; La Cucina Rustica at 
Andy’s Tavern, 4, 8; 
Lahiere’s, 7, 8, 30; Lambert- 
ville Station, 6, 17, 30; The 


Landing, 17; Lapidus Mar- 
ket, 13; Larry Peroni’s Wa- 
terfront Restaurant, 23; Le 
Plumet Royal at the Pea- 
cock Inn, 6, 8; Lee’s Castle, 
13, 24; Lee’s Castle Il, 8, 9, 
24; Lieggi’s Ewing Manor, 
13; Lobster Shanty, 15; The 
Logan Inn, 6, 17; Lorenzo’s 
(Pete Lorenzo’s), 23; Lotus 
Garden, 13, 24. 


Main Street Caterers, 11, 


13; Mandarin Express, 24; 
Manon, 17; Marita’s Can- 
tina, 8, 25, 30; Marroe Inn, 
12, 30; Marsilio’s, 22; 
Martine’s, 6, 17; Mastoris, 
28; McAteer’s, 21; Mexican 
Village, 17, 25; Mexican Vil- 
lage Il, 8, 25; Mignella’s Hill- 
billy Hall, 12; Mikado at the 
Princeton Marriott, 10, 25; 
Mine Street, 30; Mini-Donut 
Cafe, 3, 10; Mom’s Pep- 
permill, 15, 28; Mom’s Bake 
at Home Pizza, 8; Mother’s, 
17; Mountain View Inn, 13; 
Mrs. Chow, 11, 24; Muirhead 
Inn, 20; Musso Restaurant, 
15; My Favorite Muffin, 3, 
10; Mykonos, 8. 


Nassau Inn, 4, 7, 8, 30 


Nelson’s East Windsor 
Manor, 15; New Szechuan 
Garden, 12, 24; North 
China, 9, 24. 


@ ane 6, 17, 30; Office 


Cafe, 14; The Old Bay, 21, 
29, 30; Old Heidelberg, 14, 
24; Olive Garden, 10, 23. 


P niece of Asia, 14, 25; 


Friends Limousine Service, Inc. 


is committed to providing superior service at equitable prices. 
We believe that this commitment, in conjunction with our perfect mix of equipment, 
automation, service principles & personnel, positions us far above the competition. 


Call now to receive a copy of our informative corporate proposal package. 


Pac rs 


m TT TS 


- — aw x 


= 
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609-586-0227 


24 Hour Beeper: 609-757-1176 
Fax: 609-586-3054 


Palmer's at Nassau Inn, 8; 
Panico’s, 21; Pat’s Diner, 
24, 28; Penny’s Beef N’ 
Ribs, 22; Perryville Inn, 6, 
21; Pheasant’s Landing, 11, 
29, 30; Philadelphia Steak & 
Sub Co., 10; Pizza Express, 
29; Pizza Hut, 11, 29; Pizza 
Joe’s, 13, 29; Pizza Star, 9, 
29: P.J.’s Pancake House, 9, 
28; Playhouse Inn’s Back- 
stage Restaurant, 18, 30; 
Princeton Lobster Pound, 
10, 30; Princeton Meadows 
Country Club, 13; Princeton- 
jan Diner, 10, 28. 


Raritan River Club, 21; Red 
Lobster, 10; Red Moon 
Pizza, 11, 29; Rocky Hill Inn, 
11, 30; Rodolfo Pizza, 11, 
29; Roli Boli, 3, 11; 
Romeo’s, 13; Ron’s New- 
town Pub, 30; Rosa’s Caffe, 
9; Roy Rogers, 11, 3; 
Rumbleseats, 10, 28, 32; 
Rusty Scupper, 9, 30; Ry- 
land Inn, 6, 21. 


a 11, 26, 24; Sakura 
House, 9, 25, 26; Sal 
deForte’s Ristorante, 22; 
Sandlewood at the Ramada 
Inn, 10; Sandwich Shoppe, 
13; Sansone Pizzeria, 12, 
29; Scanticon, 9, 10, 30; 
Sedutto’s, 14; Seoul House, 
21, 25, 26; Sergeantsville 
Inn, 6, 20; Shogun 27, 11, 
25, 26; Shrimp King, 15; 
Siam Thai, 17; Sign of the 
Sorrel Horse, 7, 19; Silo, 13; 
Simply Radishing, 12; Sir 
John’s, 21; Soho, 23; Some- 
thing Special to Eat and 
Drink, 24; Soupe Du Jour, 
12; South China, 10, 24; 
Spain Inn, 21, 26; The Spot- 
ted Hog, 19; Stage Depot, 
12; Stars, 17; Steck’s, 21, 
24; Stockton Inn, 4, 18, 19; 
Stone’s Corner Family Res- 
taurant, 12; Stony Brook 
Millstone Watershed, 30; 
Studio 27, 11; Stuff Yer 
Face, 21, 29; Sunny Garden, 
10, 24, 25; Swan Hotel, 7, 
17; Sweeney’s Saloon, 24, 
29; Szechwan Gourmet, 21, 
24, 28. 


7. Tap Room at Nassau 
Inn, 4, 7, 8, 30; Tattoni’s, 23; 
TCBY Yogurt, 9; Teddy’s 
Luncheonette, 15; Temper- 
ance House, 7, 19, 29; 
Tempting Tiger, 9; Teresa’s 
Pizza, 9, 29; TGI Friday's, 
10, 28; Thomas Sweet, 9: 
Tiger’s Tale, 11, 27; Tivoli 
Gardens at Scanticon, 9, 10, 
30; TJ Trattoria, 12, 13, 29: 
TJ’s Italian Deli & Pizza, 13, 
29; Town House Coach & 
Four, 15; Tumulty's Pub, 21, 
28. 


Uncie Billy’s, 30; Union 
Hotel, 7, 19. 


| ee Pizzeria Tratto- 
ria, 3, 11, 29, 30; Vesuvio's, 
9, 29; Villa Liberty, 12, 15; 
Villa Maria, 14; Villa Rosa, 9, 
29; Village Green at the Mar- 
rlott, 10; Vincenzo Pizzeria, 
12, 29. 


Weane's Kitchen, 11, 24; 
Washington Street Station, 
11, 29; Washington Cross- 
Ing Inn, 7, 17; Whole Earth 
Center, 9; Wildflowers Gar- 
den Cafe, 17; Winepress, 
11; Wurlitzer’s, 21, 30; 
Wycombe Inn, 7, 19. 


Vie Inn, 7, 18, 19, 28, 
30. 
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CAESAR SALAD $5.95 


Fresh Romaine tossed with virgin olive oil, lemon juice, 
garlic, parmesan cheese and homemade croutons. Served 
as an entree, or split as a salad for two. 


VEGETABLE LASAGNA $5.95 


Lasagna noodles layered with a combination of fresh 
vegetables, ricotta, and mozzarella cheeses. 


SOUP AND A HALF $3.95 


A bowl of today’s soup with half of your favorite sand- 
wich... Roast Beef, Ham, Turkey, Pastrami, or Corned 
Beef. 


TERIYAKI CHICKEN SALAD $5.95 


Boneless and skinless chicken is marinated then char- 
broiled in our teriyaki sauce, sliced thinly and served over a 
bed of lettuce with a special herbal dressing. Served with 
fresh pineapple and cantaloupe. 


HOT ROAST BEEF SANDWICH $5.95 


Over a third pound of sliced sirloin served open faced on 
white bread smothered with brown beef gravy. 


PATTY MELT $4.50 


A half pound burger sandwiched between rye bread and 
grilled with swiss and american cheese, and fried onions. 


TORTELLINI SALAD $5.95 


Homemade tri-color cheese tortellini mixed with carrots 
and peas in a vinegrette dressing, served with fresh 
pineapple and cantaloupe. 


TURKEY REUBEN $4.50 


Turkey breast, swiss cheese, coleslaw, and Russian 
dressing grilled on rye bread, served with chilled pasta 
salad. 


CAJUN SWORDFISH $7.95 


A half pound swordfish steak char-broiled cajun style 
served with rice pilaf and fresh fruit. 


TORTELLINI CARBONARA $6.95 


Cheese filled tortellini sauteed in our cream sauce with 
bacon, peas, and imported parmesan and romano cheeses. 
Served with garlic bread. 


Available from 11:00 to 3:00. 


> 
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Restaurant 


So. Brunswick Shopping Center 
Route 1 & Wynnwood Drive 


201-329-2044 


S 
LUSCIOY 
LuncucS 


Gourmet Steak-Burgers 
Fresh Salads * Soups 
Deli Sandwiches 
Nachos * Chimichangas 
Philly Cheesesteaks 


NVELOUS Delicio 
Muncie DINNE 


Choice Steaks 


Buffalo Wings ¢ 
Loaded Potato Skins 
Steamed Shrimp » 


Fried Cheese Sticks 


OPEN 7 DAYS 
11:00 A.M. - 2:00 AM. 
Major Credit Cards 
Accepted 


Baby Back Fibs 
Fresh Seafood 
Prime Rib 
Pasta 


LAWRENCEVILLE 
Route 1 


896-0030 


BORDENTOWN 
Rts. 130 & 206 


298-0274 


